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DAN’S TASTE EVENTS RETURNING THIS SUMMER! 
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Thinking of Listing? Call Enzo for an Interview. 
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In Contract | $7,999,000 (Last Asking 


In Contract | $5,750,000 
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In Contract | $3,250,000 (Last Asking) In Contract | $3,249,000 (Last Asking) In Contract | $1,999,000 (Last Asking) 


LastAsking) In Contract | $1,399,000 (Last Asking) In Contract | $575,000 (Last Asking) Sold this Week | $3,150,000 (Last Asking) 
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Accepted Offer | $1,995,000 ( 
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Just Sold | $4,495,000 (Last Asking) Just Sold | $4,100,000 (Last Asking) Just Sold | $3,500,000 (Last Asking) 
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#1 Top Producing Team in the Hamptons 
for 10 Years Straight™ 


ee 
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ENZO MORABITO TEAM 


AT DOUGLAS ELLIMAN REAL ESTATE 


Enzo C. Morabito D ] E x 

Lic. Assoc. R.E. Broker oug as llit | lan 
M 516.695.3433 | O 631.725.7542 

emorabito@elliman.com 


2488MAINST,P.0.BOX1251, BRIDGEHAMPTON, NY 11932.631.537.5900© 2021 DOUGLAS ELLIMAN REALESTATE. ALLMATERIALPRESENTEDHEREINISINTENDEDFORINFORMATIONPURPOSES ONLY. WHILE, THISINFORMATIONIS BELIEVED TOBECORRECT, ITISREPRESENTEDSUBJECTTOERRORS, OMISSIONS, CHANGES 
ORWITHDRAWALWITHOUTNOTICE. ALLPROPERTY INFORMATION, INCLUDING, BUTNOTLIMITEDTOSQUARE FOOTAGE, ROOMCOUNT, NUMBEROF BEDROOMSANDTHESCHOOL DISTRICTIN PROPERTY LISTINGS SHOULD BEVERIFIED BY YOUROWNATTORNEY, ARCHITECT ORZONINGEXPERT. EQUAL HOUSINGOPPORTUNITY. tay 
*#1 TEAM IN THE HAMPTONS BY GROSS COMMISSION INCOME FOR 2010-2019 AT DOUGLAS ELLIMAN REAL ESTATE 


Switch to Propane Depot 
and save up to 


Propane Depot is the locally owned, full-service provider 
Never run out of you can count on for the lowest price and for superior, 
ro ane again! state-of-the-art service complete with convenient 24/7 
P P i online and mobile access to your account - anytime 
Get a FREE Smart Tank from anywhere. 
Monitor (a $200 Value) 
& FREE Monthly Servicel* Request a quote at propanedepot.com: Use promo 


code DPTSAVE to get your FREE Smart Tank Monitor 
with monthly service. 


Propane 


Why Pay More? 


20th Century & PHILLIPS 
Contemporary Art 


Evening Sale 
rk / June 


Phillips Southampton 


1] Hampton Road 
Southampton, NY 


Enquiries 


Amanda Lo lacono 
Head of Auctions 
+1212 940 1278 
aloiacono@phillips.com 


Richard Prince 

Nurses Dormitory #3 

inkjet and acrylic on canvas 
34 x 24 in. (86.4 x 61 cm) 
Executed in 2003. 


Estimate $800,000 - 1,200,000 


phillips.com 


66 The interior design of my home at 
Harvest Pointe is spacious and the open 

POINTE. floor plan is great for entertaining 

friends and family! 99 


- Diana 


Live at the North Fork’s most desirable 55+ adult community and #1 clubhouse. 
Spacious 2 and 3 bedroom homes with first-floor master bedrooms 
from the low $800,000’s. 


Phase 3 - 85% Sold - Only five 3-bedroom homes remain 
Final Phase Now Open 


PLEASE CONTACT US AT 631-735-9300 TO ARRANGE A TOUR 


Hours: llam-5pm Daily 
75 Schoolhouse Road « Cutchogue, NY 11935 


harvest-pointe.com _Thecomplete terms are in an Offering Plan available from Sponsor. File No. CD17-0155 and CD20-0099. Fi ov 


“--BEST-GONTRACTOR ~~” - BEST GONSTRUCTION/REMODELIN 
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BUILDERS 


Serving Long Island Since 1980 
TRUSTED CUSTOM BUILDING AND RENOVATING for 39 years from the Hamptons & 


North Fork to Nassau County. Now planning and scheduling summer projects. 


A Fine Tradition of 


NU/C SUIL Quality Craftsmanship 
RESTORE | RENOVATE | REMODEL VISA ww az 


631.731.3030 | EastBayBuildersinc.com 
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Knows What Moves ® DouglasElliman 


Southampton Village < Sag Harbor Westhampton ; 


$4,995,000 | 6 BR, 7.5 BA| Web# H104457 $3,995,000 | 4 BR, 5 BA| Web# H356311 . $2,975,000 | 5 BR, 5.5 BA | Web# H357672 
Thomas Cavallo: O 631.725.0200 | M 631.871.1401 Edward Muldertig: O 631.537.5900 | M 631.374.1197 Lori Palumbo: O 631.723.4182 | M 631.484.4910 
Jill Gentile: O 631.725.0200 | M 516.455.1920 


Sees 


East Hampton i Amagansett Dunes % Sag Harbor 


$2,950,000 | 4 BR, 4 BA| Web# H356068 - $2,500,000 | 4 BR, 2 BA| Web# H356680 $2,150,000 [3 BR, 2 BA| Web# H352701 
Peter Gundersen: O 631.668.6565 | M 631.965.6840 Dawn Neway: O 631.329.9400 | M 203.809.4688 Robert Evjen: O 631.725.0200 | M 516.885.3038 
.Martha Gundersen: O 631.537.6535 | M 631.405.8436 Diana Neway: O 631.267.7395 | M 516.523.6258 Barbara Lobosco: O 631.725.0200 M 631.546.8215 


Sag Harbor Southampton Village Sag Harbor 


$1,895,000 | 3 BR, 3.5 BA| Web# H356990 $1,885,000 | 6 BR, 2 BA, 2 HALF BA | Web# H353435 $1,249,000 | 3 BR, 2 BA| Web# H355735 
Mary Anne Fusco: O 212.769.6594 | M 917.836.0391 ‘Marjorie Dorin: O 631.723.2721 | M 646.599.6913 Oona Cree: O 631.204.2773 | M 516.770.3458 


Darra Goldstein: O 631.204.2765 | M 917.863.1606 


East Hampton Southampton Hampton Bays 


$1,180,000 | 4 BR, 3 BA| Web# H356976 $899,999 | 2 BR, 2.5 BA | Web# 357913 $525,000 | 2 BR, 1 BA | Web# H357812 
Hara Kang: O 631.267.7335 | M 347.610.0065 Aaron Curti: O 631.204.2744 | M 516.903.8406 Roman Iwaschko: O 631.898.2227 | M 631.278.3057 
Justin Agnello: O 631.267.7334 | M 585.260.5620 Brenda Giufurta: O 631.204.2770 | M 917.693.7078 


2488 MAIN ST, PO. BOX 1251, BRIDGEHAMPTON, NY 11932. 631.537.5900 © 2021 DOUGLAS ELLIMAN REAL ESTATE. ALL MATERIAL PRESENTED HEREIN IS INTENDED FOR INFORMATION PURPOSES ONLY. WHILE, THIS INFORMATION IS BELIEVED TO BE CORRECT, IT IS REPRESENTED SUBJECT TO ERRORS, OMISSIONS, CHANGES 
OR WITHDRAWAL WITHOUT NOTICE. ALL PROPERTY INFORMATION, INCLUDING, BUT NOT LIMITED TO SQUARE FOOTAGE, ROOM COUNT, NUMBER OF BEDROOMS AND THE SCHOOL DISTRICT IN PROPERTY LISTINGS SHOULD BE VERIFIED BY YOUR OWN ATTORNEY, ARCHITECT OR ZONING EXPERT. EQUAL HOUSING OPPORTUNITY. & 
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Come visit East Ends largest Interior and Exterior 


Home Furnishings Showroom 


Hildreth’s Patio 


15 West Main St, Southampton 631-259-8888 
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AUTO - JEWELRY : FINE ART - COLLECTIONS - -UMBRELL, 
WATERCRAFT - FLOOD - EXCESS FLOOD 


LANG INSURANCE 


WE INSURE 


LANGINS.COM scsosaes | 866.964.4434 


Page 10 May 14, 2021 


Lonc ISLAND Press 


SES 
THIS IS THE HAMPTONS! 


Recognize the amazing things 
happening at your organization. 


Nominate your organization today at 
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YOU WORKED I HARD ALL YOUR LIFE, 
Now LET vOUn HOME WORK HARD FOR YOU! 


FIVE STAR REVERSE FUNDING 

7 / 
. 631: J 
Free “in home” consultation! 


Investment Income Running Low? 
Increase Retirement Cash Flow! 
Pay Off Existing Mortgage! 

Pay Credit Card Bills! 

Stay In The Home You Love! 

Set Up A Line Of Credit! 

Pay Medical Bills! 

No Changes To Your Social Security! 
No Changes To Your Medicare! 
You Can Prepay Without Penalty! 
Social Security Not Enough? 

Help Your Children While Alive! 


CALL: 631-589-7827 | 
GO TO RUSSCARES. COM o 


Russell Joseph Arceri 
PRESIDENT/CEO 


FIVE STAR ele pe FUNDING 


Bee oe oe a 


AS HEARD DAILY ON 
92'Fu 
Foie Cette Sovy Solon Sevonsuny 


Five Star Reverse Funding located at 1376 Locust Ave, Bohemia NY 11716 is a Registered Mortgage Broker with the New York State Department 
of Financial Service. NMLS # MLO #7071 & NMLS #32828. Five Star Reverse Funding may not make mortgage loans and arranges all mortgage 
loans with third party providers. This Document and material contained in is not from HUD or FHA and were not approved by HUD or any 
governmental agency. You must still live in the home as your primary residence, continue to pay required property taxes, homeowners insurance, 
and maintain the home according to Federal Housing Administration requirements to avoid foreclosure. 
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_ OUR NEW RIVERHEAD 


OFFICE IS OPEN AT 
S06 EAST MAIN STREET 


Schedule your consultation with 
one of our world-class physicians. 


We're available for expert treatment 
of all brain and spine conditions. 


Of acl n with your mobile = i : NS . 
we eetoschedile. : 


A ee, ee | Brain & Spine 


“ngpe.com | (631) 983-8400 Surgery 


in-Network with The Empire Plan (NYSHIP) Advanced Treatment Starts Here 
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The Modern Mommy Makeover & More with 


STEPHEN T. GREENBERG, M.D., F.A.C.S. 


any patients are anxious to get their bodies back to their 

pre-pregnancy shape. As such, we treat women who 

are concerned about the shape and size of their 
breasts, the excess skin on their abdomen and the weight 
gain that resulted from their pregnancies on their love 
handles and thighs. The "Modern Mommy Makeover" 
provides women with a combination of procedures 
customized to meet their specifics needs and 
goals. With the addition of state-of-the-art 
radiofrequency technology, we are also treating 
the common need for vaginal rejuvenation. 


What is a Modern Mommy Makeover? 


The Greenberg Modern Mommy Makeover 
package is a customizable procedure with 
the goal of restoring a woman’s body and 
appearance post-pregnancy. In the past, the © 
primary focus of amommy makeover wasthe —__ 
breasts and abdomen. But in recent years 
there has been a growing interest in other body 
contouring procedures as well as facial and 
vaginal rejuvenation from which the Modern 
Mommy Makeover was born. 
Breast Augmentation 
_ A breast augmentation is a very common plastic 
surgical procedure that is designed to enlarge the 
breasts and provide a lift to patients with a minimal droop. 
Technological and procedural breakthroughs have made it 
possible to get customized, natural results with very minimal 
downtime. My Rapid Recovery Breast Augmentation has patients 
returning to their daily activities in as little as 24 hours. 
Breast Lift/Mastopexy 
Breast lifts are performed on patients who have lost volume in their breasts because 
of pregnancy, weight change, age, as well as are experiencing skin laxity. The 
incisions for breast lifts are dependent on how ‘droopy’ the breasts are and 
oftentimes a breast lift is accompanied with a breast augmentation to achieve a fuller 
and more youthful bust line. 


Breast Reduction 


A breast reduction is a procedure that removes fat, glandular tissue and skin from 
the breasts resulting in smaller, firmer, and more perky breasts. 


Tummy Tuck/Abdominoplasty 

Tummy tucks are body contouring procedures that help patients achieve the 
firmest, flattest, smoothest stomach possible. A Tummy Tuck not only removes the 
extra skin from the abdomen, but also maaan the abdominal muscles for a flatter, 
narrower abdomen. 


‘Liposuction 
: Liposuction (lipoplasty) is a procedure that contours the body by permanently 
removing unwanted fat and inches from the abdomen, flanks, thighs, arms and 
buttocks. Using a combination of tumescent and ultrasound as well as power- 
_assisted liposuction, the results can be individualized to meet each patient’s needs. 
_ Often times women will combine liposuction with an abdominoplasty procedure. 


Vaginal Rejuvenation 
Vaginal Rejuvenation options have diversified in recent years with the addition of 


new technologies to help rejuvenate this sensitive area. A labiaplasty is a surgical 


procedure that is performed to reduce the length-or improve asymmetries of the 
- labia minora. This procedure can be performed under local or general anesthesia 
depending upon the patient and surgical requirements. As an alternative to or in 
combination with a surgical procedure, Viveve® offers patients a single session treat- 
ment that works to tighten the vaginal wall, increase sensation, sexual satisfaction 
and decrease incontinence using cryogen-cooled aur eae radiofrequency (CMRF). 


Brazilian Butt Lift 
A BBL uses special fat transfers to enhance the eae and perkiness of a patients 
figure. In addition to achieving a newly defined backside, sculpting the area(s) from 


where the fat is harvested achieves overall refinement of body contours. Fat transfers 
have also become very popular and have beautiful results to the face and hands. 


Cellulite Reduction 


+ Cellulaze® uses fiber optic laser technology to reduce the dimpling effect of cellulite 
while stimulating collagen production for a thicker, smoother and more elastic skin tone. 


* QWO*® is the ist injectable treatment for cellulite. It breaks the cellulite causing 
bands just beneath the surface of the skin, and improves collagen distribution, 
eliminating cellulite in treated areas. 

Facial Rejuvenation 

+ Injectables — Neurotoxins such as Botox Cosmetic™, Dysport™, Xeomin™ as well 
as Cosmetic Dermal Fillers such as Juvederm, Restylane restore a youthful appearance. 


¢ PDO Thread Lift - This minimally invasive procedure is an — 

easy way to smooth wrinkles and lift the skin of the mid and 
lower face for an instantly rejuvenated appearance, as well 

.. as around the eyes, lips and brows. There are a variety 

of threads available to target each specific area. 


¢ J-plasma/Renuvion® combines cold helium 

plasma and RF energy to provide tightening and 

resurfacing of the face and body. 

24-Hour Rapid Recovery, Mini-Incision 
_ Breast Augmentation 
Fast, safe, and comfortable. The perfected Mini- 
incision Rapid Recovery Breast Augmentation 
technique continues to offer patients a truly 
‘Mini-incision Rapid Recovery.’ Which defined 
is; Breast augmentation recovery with 
minimal pain, swelling, and bruising, coupled 
with a notably decreased recovery time and 
remarkably natural-looking patients results 
and satisfaction. The benefits of mini-incision 
rapid recovery breast augmentation are that the 
approach uses sophisticated new techniques that 
expedite healing, reduce pain and discomfort to 
an absolute minimum, and allows patients to 
return to their regular day-to-day activities faster 
than ever before. With this ultramodern approach to 
breast augmentation surgery, more than 90 percent of 
patients are able to resume normal activities such as driving 
and going to work within 24 hours however, patients are 
advised to avoid exercising during this time. 

24-Hour Rapid Recovery Candidacy 

As with all surgical procedures, some patients are ideal candidates, while others 
would be better served using an alternative treatment. The decision to undergo 
breast augmentation is a highly personal one that can make a tremendous difference 
in your life and although a fast recovery time is almost universally appealing, 
the mini-incision approach will not suit every patient. During your consultation 
I listen closely to each patient’s goals and take careful note of the enhancements 
they wish to achieve, their body type and other factors to determine whether they 
are a suitable candidate for my mini-incision approach or if a breast lift (mastopexy) 
would be recommended. 


Have You Heard? 
Nip Tuck Today 
with Dr. Stephen T. Greenberg 
has moved to 710 AM Radio! 
Listen every Saturday night at 9 pm 
and every Sunday morning at 10 am LIVE 
on 710WOR.iHeart.com 


TOP DOCTOR & EXPERT INJECTOR NEW BEAUTY 2021° 
BEST Cosmetic Surgeon | BEST Plastic Surgery Group’ 
BEST MedSpa-_ BEST Emsculpt & Ultherapy- 

BEST Laser Center: BEST Day Spa: 

BEST Cosmetic & Laser Treatments’ 


"By New Beauty *As voted and nominated by LI Press 2014-2021 * LIWeddings.com 2013-2019 “Dan’s Papers 2013-2020 


ectors [ED Ga 


A & ocns Ehe New York Gimes [OX Us Fecing ae, 


STEPHEN T. GREENBERG, M.D., F.A.C.S. 


SARAH DONOHUE, PA-C STEPHANIE A. COOPER, M.D. 
JENNIFER STARK, D.O. SAM SABA, M.D., F.A.C.S. 
SOUTHAMPTON MANHATTAN WOODBURY 
631.287.4999 212.319.4999 . 516.364.4200 
365 County Rd. 39A, Ste.7 45 E 72nd Street, Ste.1C 160 Crossways Park Drive 
SMITHTOWN BOCA RATON 
631.287.4999 561.237.5302 


222 E Main Street, Ste. 228 1599 NW oth Ave., Ste. 3 
@ edrstephenGreenberg Qendrcreenberg e @DoctorGreenberg 


© eovrstephenTGreenberg Qevrscreenberg @ cdocstg 
www.GreenbergCosmeticSurgery.com BY DANS PAPERS 
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_ Serene Home 
Nursing Agency 
Proudly serves Queens, 
_ Nassau, Suffolk County 
and EASTERN 
LONG ISLAND. 
hd re re Lang Island's #1 
} choice for Home Care 
gr iony 


Serene is proud to be known as the agency of choice for patients in 
need of homecare services by providing quality and affordable care 
that is second to none. We provide personalized and professional 
care that maintains patient dignity while promoting patient assisted 
independence in the comfort of their own homes. 


Serene home nursing agency employs nurses, therapists, hourly 
aides, live-in aides and companions that are professional, caring and 
reliable. Our staff completes a multi-level training and skill check 

| process as well as a thorough background check and personal 

| health screening before being assigned to any patient's home. 


Serene home nursing agency has taken a progressive stance by 
incorporating the NEWEST HOMECARE TECHNOLOGY to promote 
| best practice and improve patient care outcomes. Our systems improve 
| patient and caregiver communication ensuring immediate attention to 
| patient needs and also affording us the ability to staff cases more quicky 
| and-efficiently making us leaders in the homecare industry. 


Serene Home Nursing Agency understands the concerns with 
COVID-19. Serene incorporates realtime, in-house exposure 
monitoring and contact tracing while following ALL CDC guidelines 
for disease control, keeping your loved ones safe at home and their 
health and safety a priority. 


e ADULT Long Term Care ® High a Nursing (Pediatric and — 
e Ventilator Care Services ® Companion Services 
e¢ Wound Care ¢ Skilled Nursing Visits 
° Infusion Services _ ° Respite Care Services 
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An increasing number 
of families across Long 
Island are growing 
more comfortable with 
the idea of keeping 
their loved ones out 
of nursing homes and 
long-term care facilities. — 
|The hardest part in 
the process of hiring 
a homecare nurse or 
aide is finding a home 
care agency your family 
can feel confident with. 
Serene Home Nursing Agency is the 
agency of choice in doing so. 


Serene Home Nursing is here to make 
the process of weaving homecare into 
the fabric of everyday life for patients 
and their families a little easier. The 
agency, which has been providing 
| services to people in Suffolk, Nassau, 
and Queens since 2009, strives to put 
family members’ minds at ease whether 
they are looking for an adult or pediatric 
nurse, an aide or senior companion. 
Each caregiver is trained to understand 
the specific needs of the patient they 
are assigned to and maintaining dignity 
and professionalism is one of the keys 
to Serene’s success. Patients will never 
feel like just another number at Serene 
Home Nursing Agency. 


“My vision was to start a homecare 
agency where nursing supervisors , 
nurses, aides, and office staff worked 
as a team,” said Irene Manolias, an 
experienced RN who founded Serene 
Home Nursing and now serves as its 
CEO. “We have a professional, kind 
and holistic approach to homecare as 
well as a family-first approach to all 
services provided. Our client’s physical, 
emotional and cultural needs are the 
primary focus for the home care services 
our trained nurses and aides provide.” 


experience, Manolias knows what it is 
like to work with patients. She prides 
herself on her company and its ability to 
provide care for those who need it most. 


“We provide homecare staffing with 
a success rate of over 98% making 
us leaders in the industry with 


Having more than 25 years of healthcare 


SPONSORED 


caregivers that always 
meet and often exceed 
the expectations of 
our clients and their 
families,” said Manolias. 


She has recently seen a 
trend in the public being 
more informed about 
their own healthcare 
needs and wanting to 
connect with others who 

-share the same health 
struggles. 


“We have sddieased this by creating 


the Serene Home Nursing Agency 
Podcast (The SHNAP) .... a production 
that discusses healthcare topics that 
educate and inspire our listeners while 
giving them a better understanding of 


-homecare,” she noted. 


Serene Home Nursing Agency 
currently employs more than 1,000 
nurses and aides, many of whom have 
been with them for years. The staff 
at Serene Home Nursing Agency are 
put through a rigorous interviewing 
process, where all their certifications 
and licenses are verified. 


“Serene Home Nursing Agency makes 
the education of its staff a priority 
by creating specialized training 
programs for nurses and aides to be 
able to provide high level services 
to patients who want to be home,” 
added Manolias. “We are a full-range 
homecare agency offering many 
services including high-tech pediatric 
and adult care, infusion therapy, care 
for individuals with seizure disorders, 
G-tube, ventilator and trach care. 
We also specialize in the needs of 
our senior patients battling all forms 
of Dementia including Alzheimer’s 
disease. Serene Home Nursing Agency 
performs full background checks and 
health screenings for all caregivers 
and is fully licensed by the New York 
State Department of Health.” 


Our nurses and aides are not assigned 
a patient at random. Every caregiver is 
matched with a patient that Manolias 
and the Serene team think will be a 
good fit personally and professionally. 


Serene Home ‘Nursing: Giving Families Peace of Mind 


Children are one of the most vulnerable 
populations, especially when they are 
sick, which is why it is so important 
to make sure they are getting the care 
they need and deserve. Serene Home 
Nursing Agency also has physical 
therapists, occupational therapists, 
and speech language pathologists on 
staff to provide children with the proper 
care they need to succeed. The pediatric 
caregivers are available to help patients 
both at home and in school, to keep their 
family’s minds at ease. 


The therapy services we offer include 
developing gross motor skills, 
ambulation skills, muscle strengthening, 
social skills, and self-care tasks. The 
main goal of our pediatric nurses and 
employees is to ensure that every child 
gets the one-on-one attention they need 
to reach their full potential. 


The agency also offers senior companions 
for those that may not need any extra 
medical help, but are lacking in social 
interaction or who simply need help 
with day-to-day tasks such as grocery 
shopping, laundry, preparing meals, 
etc. The senior companion services that 
Serene Home Nursing Agency provides 
will even assist loved ones with their 
beloved hobbies, this way they do not 
have to give up what they love just 
because they are getting older. 


Manolias emphasizes that the company 
has adjusted their practices to follow the 
latest guidelines from the U.S. Centers 
for Disease Control to curb the spread 
of the coronavirus. 


She said, “We take COVID-19 very 
seriously and have incorporated a plan of 
action to keep our clients and our staff as 
safe as possible during these trying times.” 


Manolias and Serene. Home Nursing 
Agency prioritize keeping patients both 
happy and healthy. During pandemics 
and life in general, you can rest assured 
that Serene Home Nursing Agency will 
be there to care for your loved ones 
while exceeding the highest standards 
in the industry! 


Serene Home Nursing Agency 
can be reached at 631-696-9669 or 
serenehomenursing.com 
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28 REFORM RAMPS UP 


by Timothy Bolger 


ar S Volume LX No.10 


Report Blasts Southampton Village PD Management, Spending 


| UP FRONT 


20 SOUTH O’ THE HIGHWAY 


The latest Hamptons celebrity news. 


22 PAGE 27 


Your route to where the beautiful 
people play 


24 NEWS & VIEWS 


This week’s top East End stories” 


26 DAN’S COLUMN 


Who's Here in the Hamptons 


Big Government Giveaways, a Farm 
in Bridgehampton & a Trip to Mars 


Service Directory & Classifieds 


Don’t miss the Dan Rattiner Podcast: 


Episode 28: In this week’s podcast, Dan 
talks with the stage and screen star Tovah 
Feldshuh (Yentl, Lend Me A Tenor, Golda‘’s 
Balcony) about her new book, Lilyville: 
Mother, Daughter and Other Roles I’ve 
Played—a memoir and tribute to her mother, 
Lily, that she wrote in quarantine at her home in 


Quogue. Feldshuh is always riveting, quick-witted and insightful, 
and her exchange with Dan makes for great story-telling. Don’t 


miss this one! 
It’s all in Dan’s podcast. 
Find it at DansPapers.com 


H HAMPTONS 


DEPARTMENTS 


REAL ESTATE. 
36 Cannabis Co. Lands NoFo Deal 


ARTS & ENTERTAINMENT 


‘40 Hans Vande Bovenkamp Shares 


Work in Dan’s Papers SculptTour 
FOOD & DINING : 


58 7 Female NoFo Wine Trailblazers 


SUMMER CAMPS 
64 More East End Summer Camps — 
68 Getting Ready for Camp 


EAST END LIVING 
75. Exploring Paths Eyes East End 
76 Out East End: Inda Eaton 


HOME IMPROVEMENT 
88 All Island Landscaping 


HIGH PROFILE - 


106 Hamptons Celebs: Itzhak Perlman 


-Victoria’s Secrets. 


Step inside a world of VIP 

» meetings, amazing meals, 
unique insights and engaging _ 
stories from Montauk to 
Manhattan as only Dan’s 
Papers owner Vicki Schneps 
can tell them! Read “Victoria’s 
Secrets” every Thursday at — 
DansPapers.com. 


a Papers 
FOUNDER, EDITOR, ADVISOR 
Dan Rattiner ¢ drattiner@danspapers.com 


EDITOR IN CHIEF 
Timothy Bolger ¢ tbolger@danspapers.com 


PRESIDENT & CO-PUBLISHER 
Victoria Schneps ¢ vschneps@danspapers.com 


CEO & CO-PUBLISHER 
Joshua Schneps ¢ jschneps@danspapers.com’ 


VICE PRESIDENT SALES | MARKETING 
Stephanie Bitis © 631.537.1843 


MANAGING EDITOR, DAN’S PAPERS 
Lee Meyer © 631.629.8049 


EDITOR IN CHIEF, BEHIND THE HEDGES 
Taylor K. Vecsey * 631.629.8051 © 


_ ASSOCIATE EDITOR 
David Taylor ¢ 631.629.8040 


CREATIVE DIRECTOR 
Genevieve Horsburgh ® 631.629.8056 


PHOTO EDITOR 
Barbara Lassen « blassen@danspapers.com 


ASSOCIATE PUBLISHERS 
Kathy Camarata ® 631.725.8202 
Stephen Daniel ¢ 631.725.8203 

Catherine Ellams °® 631.537.1840 

Lori Falco * 631.629.8055 _ 

Sheila Levy ¢ 718.260.4563: 
Joan MacNaughton °@ 516.317.1159 


Todd Shapiro « tshapiro@danspapers.com 


VICE PRESIDENT 
FEATURES | EVENTS | 
Angela LaGreca ® 631.629.8038 


EXECUTIVE ASSISTANT, 
SALES & PRODUCTION 
Tammy. Dill Flores ¢ 631.725.2098 


chneps 


PRINT @ DIGITAL @ EVENTS @ BROADCASTING 


CHIEF OPERATING OFFICER 
Cliff Luster ¢ cluster@schnepsmedia.com 


CHIEF FINANCIAL OFFICER © 
Maria Valencia ¢ mvalencia@schnepsmedia.com 


CHIEF REVENUE OFFICERS 
Ralph D’onofrio ¢ rdonofrio@schnepsmedia.com 


_Ed Abrams ¢ eabrams@schnepsmedia.com 


© Dan’s Hamptons LLC, 
158 County Road 39, 
Southampton, NY 11968 
Main Tel: 631.527.0500 
Classified Tel: 631.629.8041 | 
~ DansPapers.com 
Order a Subscription at 


DANSPAPERS.COM/SUBSCRIPTION 
- or call 631.725.2098 


Dan’s (PP-1) May 14th, 2021, is published weekly, issue # 10, Dan’s Hampton LLC, 158 Country Road 39, Suite 2 Southampton, NY 11968-5252, Periodical Postage Pending at sheesh, Be NY 
and at additional post offices. PostMaster: Send address changes to Dan’s, 158 County Road 39, Suite 2, Southhampton, NY 11968-5252. 


danspapers.com DAN’S May 14, 2021 Page 17 


O AHEAD (NAMIC DENTAL WORK | 
fe 
e 
Crack up, belly laugh, roll on 
the floor and share those 


pearly whites. 
Go ahead...laugh out loud. 


antalwork.com 


ATING BEAUTIFUL HEALTHY SMILES = ae ADAM LUBLIN, DDS 


¢ Invisalign Smile 


| ¢ 3i Dental Implants (74 8) 297-41 00 
¢ CEREC Crowns 


. ¢ Composite Fillings (71 8) 297-41 06 
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Lumineers® No-Prep Veneers 


Porcelain Restorations : Jamaica NY 1 1432 
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Summer of 2021 is upon us, be prepared!! 
"Georgiana" 


SHEPHERDS COTTAGE AND GUEST COTTAGE 


This unique property was once part of the Artemas Ward Estate. Built in circa 1898 and renovated in 1977, this Shep- 
herd's Cottage and guest cottage offer an abundance of privacy set on .75 acres on Osprey Lane in coveted Shorewood 
Farm. The main house offers kitchen, living room, den and half bath on first floor. Second floor has Master bedroom with 
bath divided by stained glass with an oversized dressing room, 2 bedrooms and bath. Lovely entertaining patio, outdoor 
shower and shed. The cottage, built in 2006, features a southern exposure with passive solar and winter waterviews of 
South Ferry. Cottage is 1,390 sq.ft. and has 1 bedroom, 2 baths, eat-in kitchenette, living room and a third floor mezza- 
nine/office/art studio. Property is landscaped for complete privacy. Association tennis and beach available. 
Exclusive $1,286,300. Contact listing agent Louise Poleshuk, cell: 631-905-4339 


Located in Shorewood and a short 

@ distance to Wades Beach. Surrounded by 
preserved land on 2 sides, this 1.4 acre 

lot has been cleared with DEC permits in 

place and a site plan for a 5 bedroom 
home including a pool and pool 
cabana/garage is available. 

This property awaits your dream home! 

: Exclusive $565,000. 

Contact listing agent Louise Poleshuk, 

cell: 631-905-4339 ee : 


Short term and seasonal rentals available. 
Call or check website, Ketchamproperties.com 
From cottages to compounds! 


danspapers.com 
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Victoria 
SCHNEPS- 
YUNIS 


vschneps@gmail.com 


s I am eating my way 

through the Hamptons, 

I am meeting great peo- 
ple along the way! 

One of the wondrous things of 
owning Dan's Papers has been 
meeting new people and visit- 
ing new places. I did both this 
past week! 

Being on the South Fork, I 
feel privileged to have got- 
ten to know Father Alexander 
Karloutsos, the recently retired 
Vicar General of the Greek 
Orthodox Archdiocese and pas- 
tor of Dormition of the Virgin 
Mary Greek Orthodox Church 
of The Hamptons. 

Father Alex built his church 
in Southampton with a vision to 
be a vital part of the community 
— and he did it! 

I was delighted when he agreed 
to let us use his stunning “ball- 
room’ to tape our Dan’s Papers 
Power Women event and then 
again at Christmastime, when he 
offered to host 95-year-old Dick 
Stone’s wonderful works of art. 
This week, Father Alex met 

for lunch to catch up and I was 
delighted when he modestly told 
me that President Joe Biden had 
called him after hearing of his 
retirement. 

His family and the Bidens go 
back to when the church host- 
ed a fundraiser for the Beau 
Biden Foundation in memory 
of President Biden's eldest son. 
Father Alex has a smiling picture 
of his family with the Biden fam- 
ily that he keeps on his mantle. 

We chatted away for a while 
and then we were both back to 
our busy lives. 

My next stop was a second 
lunch with my good friend 
and respected colleague Dan 
Rattiner. He had arranged for 
me to meet the prolific and mov- 
ie-star handsome Ken Auletta. 

I have always admired his writ- 
ing style and substantial body of 
work that has been featured in 
The New Yorker. He is someone 
I can learn from! 

His latest book, which is nearly 
complete, is about the now infa- 
mous Harvey Weinstein (Ken 
attended his trial). I was fasci- 
nated to hear about his research 
process, how he structures his 
writing and how he decides on 
a title for his books. He told me 
choosing a title is the last and 
final part of his process! 

We chatted for a while, but all 


_ite radio personality Joan 


“Meet The 


Have you ever had three lunches? 


of us had to move on and for 
me, that meant a third lunch, 
this one with my all-time favor- 


Hamburg, who now hosts 
her show on WABC radio. 
Angela LaGreca, a 
wonderful writer and — 
former producer of The — 
Today Show, is now our — 
features and events edi- | 
tor at Dan's Papers. She 
knew how much I loved and 
admired Joan, who is Angelas », 
“godmother. So she invited me — 
to lunch with Joan, who is as fab- 
ulously sharp and filled with fas- 
cinating stories as I expected. 
She has met and interviewed 
anyone and everyone, but she 
talked most proudly about her 


to this day. I even remember her 
Yellow Door client from decades 
ago because of their repetitive 


children. commercials on her show. 
Her daughter Liz created a 
website called ‘candootech. 


com, which is aimed at helping 
mature people learn how to nav- 
igate their electronics with a club 
membership. I can’t wait to join 
to learn the latest “tricks” my 
iPhone can do! 

Joan then “kvelled” (spoke 
with joy and pride) about 4 
her writer son John, 
who has writing cred- 
its for several hit mov- 
ies, including “Zoolander,” 
Parents,’ 
“Meet The Fockers” 
and “Along Came 


Southampton: Union Sushi & 
Steak. 

Judith’s partner was the late 
Edie Windsor, the woman who 
won the landmark case legal- 
izing same-sex mar- 
riage. The birthday 
celebration was also 
their chance to offi- 
cially announce the 
sale of brick hearts as 
the keystone of a mar- 


My day ended with a remark- 
able birthday dinner party for 
Judith Kasen-Windsor and 
Jay Schneiderman at one of 
my favorite places to eat in 


Polly, among riage garden being cre- 

others. ated in Edie’s memory 
Listening to behind Southampton 

Joan’s_ radio Town Hall. 

show has left What a_ great 

eiveccme Jay Hershenson and ending for an 

sion on me Rebecca Seawright extraordinary day! 


Barry Bernstein’s Salt & Loft 


tiny sign with the name Salt & Being born in Brooklyn, I couldn't resist slaw, pick- 
A“ sits above the entrance on ordering the Brooklyn Burrata served __ les, avocado 
Main Street in Westhampton isthe with figs. It was as good as burrata gets! and pickled 
creation of attorney, build- The “small plate” offerings also included jalapefios 
er and now-restaurateur addictive and mouth-watering crispy fried _is not to be 
Barry Bernstein. zucchini chips. missed! 
He built the restaurant I also ordered the Big Fat In _ fact, 
in Westhampton Beach, Greek salad, which was the food 
his beloved town of 40 perfect! All their salads was so deli- 
years, and now has are offered with addition- cious that | 


came back the next day to sample their 
superb S&L Smash Burger, along with 
the Beyond Burger (a plant-based burger) 
and the Bigeye Tuna Burger! All burgers 
are served with crispy, fresh-cut fries and 


al toppings, and I was 
surprised to see 
grilled tofu as an 
option, along with 

shrimp, chicken 


a world-class chef 
to create top-notch 
cuisine! 

I brought some 
friends to lunch 


and we were daz- and salmon. we upgraded to truffle fries! 

zled by the presen- The _ panin- Salt & Loft, located 145 Main St. in 
tation of the Big is, tacos and Westhampton Beach, until Memorial Day 
Eye Tuna Tartar. burgers blew _ is open Thursday for dinner and Friday 
It was presented in | Salt oft owner Barry. me away. The through Sunday for both lunch and din- 
a carved out coco- Bernstein (r.) with Chef Patrick unusually tender ner. Call 631-288-2000 to make your 
nut. What a show- | Fromm, the former chef of the swordfish tacos reservation and you, too, will become 
stopper! 4 mixed with house _ addicted to their great food! 


Page 20 May 14, 2021 


DAN’S danspapers.com 


SOU TF ote IGT WAY 


& NORTH TOO... 


JON BON JOVI 


ast Hampton’s Jon Bon Jovi performed at 

The Clubhouse on May 6. The intimate, exclu- 
sive show was for charity. Bon Jovi created the JBJ 
Soul Kitchen Food Bank in 2020 to address hunger 
in the community during the pandemic. In the au- 
dience was another musical icon, Jimmy Buffett. 
The Clubhouse contributed a $50,000 gift to Meals 
on Wheels and Project Most. The event also wel- 
comed 30 local frontline workers in recognition of 


gre worn &. 


Hidanincme 


REUTERS/ANDREW KELLY 


DREW BARRYMORE 


SEND US YOUR CELEBRITY SIGHTINGS! 


Ink Master winner Ryan Ashley to get “post-pan- 
demic” tattoos. Barrymore had Ashley inscribe the 
phrase “Home is where we are” on her lower arm 
with an outline of a bird. “Wherever life takes you, 
if you are lucky enough to be alongside people you 
love, that became the definition of love,” Barrymore 
explained. “It’s my honor and pleasure,” said Ash- 
ley. Barrymore got emotional and called out to her 
daughters. “To my daughters, if you see this—you are 
my home.” Watch the video at DansPapers.com. 


W ater Mill couple Kelly Ripa and Mark Con- 
suelos have partnered with Bay Street The- 
ater on the weekly Sip & Sing series featuring Kyle 
Barisich. Every Friday at 5 p.m., Barisich and a 
special guest from Broadway lead a showtunes sing- 
along on Zoom. Ripa and Consuelos produce under 
their Milojo banner. Admission is free, check it out 
at baystreet.org. 


ROB RICH/SOCIETYALLURE.COM 


their efforts supporting the community’s COVID-19 
response. Scott and Holly Rubenstein were 
given a Proclamation of Appreciation for donating 
their venue to JBJ Food Bank during the height of 
the pandemic and for donating $50,000 to Project 
Most and Meals on Wheels. 


ummer House star Carl Radke talked about 

his sobriety on the reunion episode of the latest 
season of Summer House. Page Six reports that the 
star said, “I feel really good. I mean, five years on 
TV, you guys have seen me up and down, but I think 
where I’m sitting now is the best place I’ve ever been, 
so I'm happy to be here.” Radke revealed that he was 
92 days sober at the time of filming the reunion. 
Radke continued, “I reflect a lot on what happened 
last summer, but it’s put a lot in perspective for me 
personally. It’s a wake-up call. This was a path my 
brother went down, and clearly the path I’ve been 
choosing can sometimes lead me down that way. I 
can't live like that.” Radke’s brother, Curtis, 
died in August 2020 while Season 5 of the 
series was being filmed. Bravo's Sum- 
mer House is a reality show following 
a group of successful young profes- 
sionals who summer in the Hamp- 
tons. The show has been a big hit with 
fans. 


KELLY RIPA AND MARK CONSUELOS 


amptonite Brad Falchuk co- 
wrote the latest episode of FX’s 
hit series Pose, along with Janet 
Mock. The show, which is now in its 
final season, explores Manhattan’s 
ballroom culture in the 1980s and 
1990s and the Black/Latino queer and 
trans community surrounding it. The 
got a tattoo during an episode of her episode, “The Trunk,” delves into the back- 
eponymous talk show. In a special segment, Bar- _ story of Elektra (played by Dominique Jackson) 
rymore and guest Christine enlisted the help of and howshe first got started in the community. 


EMAIL CELEBS@DANSPAPERS.COM 


Read more 


SOUTH O’ THE 
HIGHWAY at 


DansPapers.com 


ast Hampton’s Drew Barrymore 


REUTERS/DANNY MOLOSHOK 
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RISE To The Occasion 


Cinco de Mayo was festive for charitable cause RISE with an event 
honoring PR maestro Todd Shapiro and our own Victoria Schneps. 
The benefit featured a Mariachi Band and was held at Giorgio’s in 
Baiting Hollow. “It’s very important to have this fund raising event 
due to Covid that created a $250,000 shortfall,” says RISE Executive 
Director Charles Evdos. “It’s a great honor to be recognized and ° i 
highlight the terrific work RISE does,” says Shapiro. RISE helps the 
people with developmental disabilities. “The services they provide are 
vital,” says Schneps. “It’s great to be back!,” she beamed. Luminaries 

on hand included Suffolk County Sheriff Errol D. Toulon Jr., 
restauranteur Zack Erdem, Assemblywomen Jodi Giglio and 
Rebecca Seawright, Kevin O’Connor CEO Dime Bank and 
Riverhead Town supervisor Yvette Aguiar. 

Photographs by Barbara Lassen 


1. RISE Life Services Executive Director and Community Services JoAnn 
Charles Evdos, Renea Evdos, Jack Vitale, RISE Life Services Director of 
Morelli, Shelley Cataldo Development Consultant Claudia 

2. Dan’s Papers President & Co- Poglianich 
Publisher Victoria Schneps, 10. Lindsay Ekizian, New York State 
Todd Shapiro, New York State Senator Monica Martinez 
Assemblywoman Rebecca Seawright 11. Father Constantine Lazarakis, 

3. Dime Community Bank Senior Restauranteur Zach Erdem 
Vice President Trish Horan, Dime 12. Carole Trottere, Bill McCuddy, 
Community Bank Chief Executive President of Todd S. Shapiro 
Officer Kevin O’Connor Associates, Inc. Todd Shapiro, Arnold 

4. Suffolk County Sheriff Kafando, Brian Finnegan 
Errol D. Toulon Jr. and Tina Tulon 13. Deb Rensing, Jackie Monette, Felicia 

5. New York State Assemblywoman Wilson 
Rebecca Seawright, New York State 14. Leanna Gentile, Kaitlin Fibkins 
Assemblywoman Jodi Giglio and Michelle Callahan of RISE Life 

6. RISE Life Services Quality Services 
Improvement Director Megan 15. Dan’s Papers Associate Publisher 
Kolsch, RISE Life Services Assistant Joan MacNaughton, Corey 
Director Justine McAleavey Rosenberg 

7. Town of Riverhead Supervisor Yvette 16. Holly Gurnick, Kamila Sajkowski and 
Aguiar Sharon Mirra of RISE Life Services 

8. Donna Francis, Stephanie Cianciulli 17. David Schwartz and Justin Volence 
of RISE LIfe Services, Dolores Wrynn, of Rockline Wealth Management 
Peter Scarangello, Mark Hoffman 18. Donna Gregory, Bob Gregory 


9. RISE Life Services Director of Day 
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3 ‘MAY THEME IS 
‘SUNRISE & SUNSETS 
Submit entries to 
| photocontest@danspapers.com now! 
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We're part of a system that 
treats all of your body's systems. 


Stony Brook Medicine healthcare system 


‘Stony Brook 


~~ ¢ . 


4 
Lm 


14 locations on the East End, 230 locations on Long Island. 
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Greenport Mini- 
Railroad Plan 
Advances 


GETTY IMAGES. 


CHILD-SIZED 


BY JOSEPH GEMINO 


The Village of Greenport’s plan to revive a 
miniature railroad is back on track after secur- 
ing a key approval, but some environmental- 
ists are not on board with the planned location. 

The New York State Department of Envi- 
ronmental Conservation approved the village’s 
permit to lay the tracks in the Moore’s Woods, 
a 200-acre forest. 

“After three and a half years and a lot of 
work on everybody’s part, it’s going to become 
a reality.” Greenport Mayor George Hubbard 
Jr. said at the village’s April 22 board meeting. 
“That’s really exciting news for the whole com- 
munity.” 

The original railroad, which was called 
the Peconic County Miniature Railroad, was 
operated by Frank Field, who gave rides on 
Sundays and holidays on tracks he had built 
adjacent to his Greenport home from 1985 to 
2012. The village, The Greenport Rotary and 
The Long Island Railroad Museum plan to 
move the tracks to the park near ball fields and 
a Skate park. 

“It’s such a tradition in our village,” said 
Richard Israel, who chairs the train committee 
for the Greenport Rotary. “It’s part of our heri- 
tage that Frank created, and it shouldn’t stop.” — 

But environmental advocates opposed the 
location of the mini-railroad. 

“Tm here to beg for the life of this unique, 
beautiful ecosystem,” said John Potente of the 
Long Island Botanical Society. 

Israel said he shared the environmentalists’ 
concerns, noting that the plans and layout of 
the track changed four times and, according 
to the latest design, the track would enter the 
woods by approximately 500 feet and require 
the clearing of just six trees, adjusted from the 
previous 100. He has been preparing to begin 
construction this summer, and hopes to wel- 
come children aboard the train for rides dur- 
ing Halloween season. 

He said, “We don’t want to lose this tradi- 
tion.” 


INSTITUTE FOR JUSTICE 


BEN AND HANK BRINKMANN ARE TRYING TO sag 8 A NEW HARDWARE STORE IN MATTITUCK 


Hardware Store Sucs Southold Over 


Condemnation 


BY TIMOTHY BOLGER 


The Town of Southold improperly seized nearly 
two acres of private property in Mattituck on which 
Brinkmann’s Hardware planned to build a new 
location, the Sayville-based company claimed in a 
federal lawsuit. 

The suit, filed May 4 at Central Islip federal court, 
alleges that the town fabricated plans to build a 
park on the Main Road location as a guise to con- 
demn the land under eminent domain last year. 

“This is a sham,” the plaintiffs state in court docu- 
ments. “The town had never previously considered 


_ putting a park on this land. The only reason it is do- 


ing so now is to stop the Brinkmanns from opening 
a store on the land it owns.” 

Brinkmann’s Hardware, started by Tony and 
Pat Brinkmann in Sayville in 1976, has four stores 
across Long Island that are now family-owned and 
operated by their children. They purchased the lot 
in question in 2016 and the town later enacted a 


moratorium on construction in the area. They re- 
portedly paid $700,000. 

“The Brinkmanns’ hardware store is an entirely 
legal business, and Southold has no valid reason to 
stop them from earning a living on their property,” 
said Jeffrey Redfern, an attorney with the Virginia- 
based Institute for Justice, which is representing 
the family. “The Brinkmanns satisfy all legal re- 
quirements for building on the land they own, so 
the town has decided to just take their property. 
That is unfair, unconstitutional and represents a 
threat to businesses and property owners nation- 
wide.” 

Town officials did not respond to a request for 
comment. 

“Taking our land by eminent domain would not 
only deprive us of the property we invested in to 
grow our business, but also would take away the 
opportunity to earn an honest living that the new 
store represents,” said Ben Brinkmann. “That is 
why we are keeping up this fight.” 
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East Hampton 
Village Police 
Captain Retiring 
After 28 Years 


BY TIMOTHY BOLGER 


A longtime East Hampton village police 
commander is set to retire at the end of the 
year. ; 

Cpt. Anthony Long will retire on Decem- 

_ ber 31 after 28 years on the job, officials an- 

nounced at the May 6 Village of East Hamp- 
ton board meeting. 
_ “Captain Anthony Long has led the 911 
Dispatch Center and helped implement rules 
and procedures that guide operations today,” 
Chief Michael Tracey said. “He was instru- 
mental in implementing emergency medical 
dispatching to the village, which is a process 
many centers do not yet have.” 

Tracey said Long has been a constant in- 
fluence on police policies and procedures to 
ensure State Accreditation compliance. 


CAPTAIN ANTHONY LONG - 


HOME IN NEW YORK, U.S. APRIL 1, 2021. 


CANNABIS ENTREPRENEUR FETTI LIGHTS A HYBRID STRAIN JOINT OF HIS MARIJUANA BRAND “POWERPUFF” AT A 


Shelter Island Hearing Set for Pot 


Opt-Out Proposal 


BY TIMOTHY BOLGER 


Town of Shelter Island officials are moving ahead 
with a plan to opt out of allowing newly legalized 
marijuana pot shops and cannabis cafés from open- 
ing in the community. 

The town scheduled a public hearing on the topic 
at 4:52 p.m. Friday, May 28. Town officials said that 
passing a weed sales ban now will give the public a 
chance to petition for a referendum on the question 
in time for Election Day. 

“We're giving the public the option so that if they 
come up with the referendum, we can put it on the 
ballot in November,” Shelter Island Town Supervisor 
Gerry Siller said during a May 7 board meeting. “It 


wasn't our decision to make. We felt it was the pub- 
lic’s decision.” 

The supervisor noted that such a referendum could 
offer a choice of whether retail locations only, on-site 
consumption lounges, or both could be allowed. Such 
referenda are allowed under a recently enacted New 
York State law that legalized use of recreational mari- 
juana for adults older than 21. 

The town also plans to hold a public hearing on a 
related proposal to prohibit smoking both tobacco 
and marijuana in town-owned parks. That hearing 
will immediately follow the one on the pot sales pro- 
posal. Several East End villages have also discussed 
a ban on smoking pot in some public places, but Shel- 
ter Island is the first in the region to advance a bill. 


Stony Brook Southampton Students 
Will Require COVID Vaccine by Fall 


SUNY Stony Brook Southampton students will 
be required to be vaccinated against COVID-19 be- 
fore being allowed back onto campus for in-person 
classes this fall, Gov. Andrew Cuomo said Monday. 

The same is true for students at all SUNY and 
CUNY schools, as well as some private colleges 
and universities. 

“Let’s make a global statement: You cannot go 
back to school in person in September unless you 
have a vaccine,” Cuomo said. “That will be a ma- 
jor motivator to get the vaccine. If you have to get 
the vaccine by September why wouldn’t you get it 


” 


now. 

Many Long Islanders attend SUNY schools in 
upstate New York, as well, and will now need the 
vaccine before traveling to school. 

Cuomo did not say if teachers or faculty are also 
required to receive the vaccine in time for the fall 
semester. A SUNY faculty union said they wel- 
comed the governor’s announcement but impor- 
tant details still need to be worked out. 


-Alejandra O’Connell-Domenech,. amNewYork 
Metro ; 


REUTERS 


Page 26 May 14, 2021 


DAN’S 


danspapers.com. 


DANS COUMN 
Strange Times 


Big Government Giveaways, a Farm in Bridgehampton 
& a Trip to Mars 


BY DAN RATTINER 


ne thing nobody 

has pointed out is 
that the bold, left-wing 
liberal Donald Trump 
turned on the presses, 
printed money and gave 
it away, mostly to the poor, in 
greater amounts than any president of 
the United States, ever. This even in- 
cludes Franklin D. Roosevelt and his 
giveaways and make-work jobs dur- 
ing the Great Depression. At the pres- 
ent time Joe Biden has given away $3 
trillion, which is $2 short of Trump. 
But he’s got bills in the works to give 
away another $3 trillion. He'll snatch 
back the title. It’s supposed to be only 
Democrats that do this. 

One wonders, if this is only about 
printing presses working overtime, 
why no president has thought to do 
this for the nearly 90 years between 
FDR and Trump. It sure boosts the 
economy. It sure makes a lot of jobs. 

I’ve asked Wall Street people about 
this great giveaway and they just 
shrug. It’s not such a big deal. 

Maybe I’m wrong about the print- 
ing presses. Maybe all this extra mon- 
ey comes from bank loans. So one day 
America will get foreclosed upon. 

The Great Depression ended with 
another government program — the 
huge effort to build guns, tanks and 
planes when FDR declared America 
to be “the arsenal of Democracy” to 
help defeat Hitler. Again it was just 
free money and jobs, jobs, jobs. 

In 2010, I talked to a Bridgehamp- 
ton farmer named Richard Hendrick- 
son about the great giveaway during 
the Depression. Richard, who was 
still as smart as a whip, was almost 
100 years old when I talked to him. He 
was about 18 when the Depression hit. 

“For a time, we had about 30 jobless 


TOWNE CELLARS : 


460 County Road 111 


young up in the woods near 
Mecox,” he said. “They 
were on a government 
job program. Job was 
to count the bugs in the 
trees in one particular 
woods. The government 
paid them, fed them, housed 
them in temporary barracks that 
trucks towed in and when the 
job was finished, they went away. 
I met some of them. They were 
perfectly nice.” 

He also talked about what his 
family did to help people who'd 
lost local jobs in the area. 

“All these people out here are 
going hungry,” he continued. “Every 
Saturday, my mom and dad would’ 
load up a truck full of vegetables from 
our farm and we'd drive around the 
area giving it away to neighbors. We 
all did what we could to help.” 

Perhaps it’s good to put all this in 
perspective, and consider our place in 
the universe. 

We're sitting on the third planet 
from the sun. And we’ve got real trou- 
ble. A pandemic and global warming. 
Maybe things wonld be better else- 
where. 

So we’ve landed on Mars. I love the 
details of this. First of all, scientists in 
the mission center in Pasadena had to 
reset their watches to Mars time be- 
cause Mars spins a little slower and it 
takes longer to complete a day. 

Anyway, the Rover, which sepa- 
rated from a rocket and set down on 
Mars, cost $2.7 billion and is called 
“Perseverance” because it persevered 
for seven months to get us there. After 
coming down under a parachute, it 
landed in the bottom of a dusty crater, 
opened a little door and nudged out 
a small $85 million helicopter called 
“Ingenuity.” Ingenuity is 1.6 feet tall 
and weighs about 4 pounds. 
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HE SUN FES DAW INSTRUCT, lon TO THE 
—LLANETS AT THE MORNING MU STER 


Ingenuity activated a tiny solar 
panel then itself up and used that 
energy to unfold its wings and fly off. 
There’s a camera on Ingenuity and 
another camera on Perseverance. So 
Ingenuity made a video of the ground 
it hovered over and Perseverance took 
a video of it doing that. They’re like a 
couple of tourists. _ 

On its first flight, ingonaiky rose up 
to a height of 16 feet, and flew 328 feet 
at 8 miles an hour to scan the rocks 
and dirt below, then turned around 
and flew back to Perseverance, landed 
and turned itself off. 

NASA did have a problem with In- 
genuity activating itself for a second 
trip. It was instructed to power up but 
it didn’t do it. Everyone was horrified. 
So they tried again and it did do it. 

The scientists here scrambled 
around trying to find out what was 
wrong, and they discovered that it 
was a computer code problem. They 
wrote new code to work around the 
problem, but then decided not to use 
it, because it seemed the power up 


and power down instruction always 


worked if you tried enough times. 
Since the new workaround might re- 
sult in some other computer activity 


. not working property, why take the 


chance? 

(Made me think that in ‘he old sas 
if something didn’t work quite right 
you could often fix it by banging it on 
the side with the flat of your hand. But 
that was not an option here.) 

So anyway, as of mid-May, the heli- 
copter has successfully gone on these . 
little exploration trips five times, each 
time going further and further out 
before coming back. And now they’ve 


decided to extend the mission and 


have Ingenuity go out even farther, to 
the ridge at the end of the crater, hovy- 
er there, and then have Perseverance 
trudge over and reset itself to where 
Ingenuity is hovering. 

The goal of this new mission is to 
get Ingenuity to peek over the rim and 


-see what’s what further out. 


Eventually, with data safely stored 
in Perseverance, NASA expects to 
have a second rover land on Mars, 
gather up rocks and what’s been pho- 
tographed and videoed and return 
with it, landing on Earth nine months 
later for further study. 

Bottom line is that there are eight 
other planets out there and at least 


- Mars hasn’t got the kind of problems 


we are having on Earth at this time. 
Yay. : 


Open 7 Days 


Suite 13 Manorville, New York 11968 asia 
3 ee 

5% off all case sipehiieks of still wine | Monday - Thursday 9am - 8 pm 

*10% off on purchases of $300 or more | Friday & Saturday €am- 9pm Sunday 12pm - 6pm | 

* Monday is Senior Day! 10% 2 also st oma yd orthescimas 


VISIT townecellarswines.com 
for online shopping, pre orders and delivery options 


Exit 70 0n the LIE, in the King Kullen 
Shopping Center, Behind the McDonald's 


631-874-0451 
* TOWNECELLARS@gmail.com 


Exit 70 
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164 Jessup Ave 
Quogue, NY 11959 
Call 631-653-9000 
Text 631-996-9509 


NOW booking 
online at: 
www -5.sfaeast.com 


ADVANCED SKIN CARE 
LASER RESURFACING 
MICROBLADING « LASHES 
BOTOX e FILLER 
By Tenth Avenue Aesthetics 
& MORE 
Follow us on Instagram & 


Facebook @SFA East 


Inn The Vineyard Nofo 
____ East End Luxury Retreat 

; oe Rest ~ Relax ~ Recharge 

| eae r 


ti : ue ree” 


- Couples Escape ® Solo Retreat ¢ Girls Getaway 
@ Private Chef 

By ° Private Spa services 

a © Beach, Kayak, Farm and Winery Excursions 

@ Pet friendly 


Located near LI Sound, Wineries and Ferry 
to Shelter Island and Sag Harbor 


LONG ISLANDS EAST END NORTH FORK WINE COUNTRY. 
15 MINUTES TO THE HAMPTONS 
E-mail: innthevineyardnofo@gmail.com 
Website: INNtheVINEYARD.wordpress.com : 
Instagram: @innthevineyard 
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Reform Ramps Up 


Report Blasts Southampton Village. PD 


Management, Spending 


SOUTHAMPTON VILLAGE POLICE DEPARTMENT’S K-9 UNIT IS A WASTE OF MONEY AND SHOULD BE DISBANDED, A NEW REPORT SUGGESTS. 


° 


BY TIMOTHY BOLGER 


he Southampton Village Police Department 

wastes taxpayer money on mismanaged person- 
nel, manipulates crime statistics and sidesteps rules 
meant to ensure diversity in the ranks, a bombshell 
report released May 7 has found. 

The Hartnett Report, as the operational analysis 
of the largest village police department on the East 
End is known, was published on the village’s website 
following a special board meeting in which the find- 
ings were read aloud for the Southampton Village 
Police Reform Task Force. It’s named for its author, 
Edmund Hartnett, a former New York City police 
deputy chief and Yonkers police commissioner who’s 
now CEO of Hartnett Risk Management, a consult- 


ing firm. 

“The Hartnett Report rightfully gave well de- 
served praise to many of our rank and file officers,” 
Southampton Village Mayor Jesse Warren said. 
“However, it outlined clear issues of waste, nepotism 
and mismanagement in the department. I’m look- 
ing forward to working together with our trustees in 
order to help solve these issues, improve our village 
police department and make our village even safer.” 

The report’s release follows recent passage of po- 
lice reform legislation in the village and beyond, and 
comes after Mayor Warren’s clash over contractual 
issues with Southampton Village Police Chief Thom- 
as Cummings and members of the village board. 
It also comes about a month before the first-term 
mayor is up for re-election on June 21, in a rematch 


against the predecessor he unseated in 2019, Mi- 
chael Irving. 

The village’s 3,285 residents spend $2,318 per 
capita on police services, well above average $323 
cited in national studies, despite the fact that the 
village had a crime rate of 1,492 serious crimes per 
100,000 residents in 2019, which is substantially 
lower than the national and statewide crime rates, 
the report found. 

“There is reportedly a complete failure to manage 
overtime and sick pay, which is costing the village 
hundreds of thousands of dollars unnecessarily,” 
Craig Goldberg, who chairs the task force, told the 
board of the report’s findings, calling its staffing 
policies “egregiously out of line with other police 
departments.” 
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The report found that the depart- 
ment is allowing officers to use police 
vehicles while off duty, exposing the 
village to liability; its radio dispatch- 
ers could be outsourced to other 
departments, citing “an egregious 
amount of sick time;” and its under- 
utilized K-9 unit could be disbanded 
since it’s mostly used to assist neigh- 
boring police departments. 

“The Canine Unit serves zero ben- 
efit to the village,” Goldberg said of _ 
the report, noting that the Canine of- - 
ficer spends one day every other week 
in training. _ 

The report also recommended re- 
ducing the number of detectives. 

_ “Given the low crime rate in South- 
ampton Village and the below-average. 
clearance rates, it is difficult to justify 
the village maintaining a dedicated 
detective division,” Goldberg said. 

Major cases, such as homicides, are 
investigated by the Suffolk County 
Police Department, not village de- 
tectives, who mostly probe property 
crimes. Southampton Village de- 
tectives had an 18% clearance rate, 
below the 22% average for small 
police departments. A case is con- 
sidered cleared when it results in a 
prosecution. 

In addition, the report suggested 
that the department could save mon- 
ey by reassigning school resource 
officers and an investigator assigned 
to the East End Drug Task Force, 
with Goldberg stating the depart- 
ment’s involvement has had “no 
tangible impact on the opioid 
crisis.” The report recommended 
a total $1 million in payrolls 
savings. a 

As far as the arrests that it does 
make, the report suggested that 
the department may be inflating 
statistics to make it look like it’s 
making bigger busts than it really 
is. 

“Many arrest statistics are 
likely inflated by traffic stops for 
expired registrations,” Goldberg 
- said. “They’re being classified as 
an arrest versus a traffic violation. 
The Hartnett Group recommends 
that the village [police depart- ; 
ment] should focus more on more serious traffic 
violations, such as speeding, running stop signs and 
driving under the influence.” 

Hiring discrimination was also alleged. For ex- 
ample, the most recent officers hired were all white 
men, and in one case, an applicant was said to have 
moved to the Southampton shortly before a job list- 
ing was announced in order to comply with village 


SOUTHAMPTON VILLAGE MAYOR JESSE WARREN 


T here is reportedly a complete failure 
to manage overtime and sick pay, 
which is costing the village hundreds 


of thousands of dollars unnecessarily.” 


residency requirements—an opportunity a Black 
woman who scored higher on the civil service exam 
was not afforded, Goldberg said. 

What’s more, Goldberg said there’s evidence that 
the department has failed to enforce rules prohibit- 
ing officers from engaging in political activity while 
on duty. 

“The task force was sent photographic evidence of 


police officers in uniform distribut- 
ing political material,” he said. “That 
should be investigated further.” 

Cummings, the police chief, said 
he was limited in how he could re- 
spond to the report since he’s a village 
employee. 

_ “Mr. Hartnett is a professional, 
and his report is neatly packaged,” he 
said in a statement. “Unfortunately, 
it is quite clear that some. conclu- 
sions reached in the report are sim-_ 
ply wrong and are proved to be so by 
the objective facts. Although I won't 
speak for Mr. Hartnett, I am reason- 
ably certain that if he had not been 
specifically prohibited by Mayor War- 
ren from sharing a draft version of 
his report with the command staff of 
the police department, we would have 
shared additional data and informa- 
tion with Mr. Hartnett that, without 
question, would have provided mate- 
rial facts and additional insight, and 
surely altered the conclusions in dis- 
pute.” 

Mayor Warren disputed the claim. 
“That is completely false, and the 
chief knows this,” Warren said. “Ed 
Hartnett had a specific process that 
he thought was the best practice and 
we followed it per his direction. This 
is exactly why we set up an indepen- 
dent task force, to oversee the process 
in order to avoid any statements such 
as this. The chief is obviously just try- 
ing to distract from the misman- 
agement and nepotism issues the 
report uncovered.” 

Cummings declined to com- 
ment beyond his statement, which 
also questioned the task force’s 
characterization of the report. 

“Despite the fact that some 
members of the task force may 
have good intentions, it is strik- 
ingly obvious that the members 
do not possess the requisite 
knowledge and experience to sug- 
gest the sweeping changes offered 
to the village police department, 
its staffing and its deployment,” 
the statement continued. “In my 
professional opinion, the pre- 
sentation is a presentation full of 
conjecture and assumptions that 

are incorrect, as well as being replete with spuri- 

ous and untrue accusations. The task force’s ill- 

advised and unwarranted commentary is entirely 

unhelpful for the village board or the community 
in trying to determine the best future for our police 
department.” 

The debate is sure to heat up as the elections, and 
summer, draw nearer. 
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72 LILY POND, EAST HAMPTON 


BY TAYLOR K. VECSEY 


andice Bergen and her husband, Marshall Rose, 

have officially parted ways with their East 
Hampton Village home. Deed transfers show that 
back in March, the home at 72 Lily Pond Lane qui- 
etly sold for $17 million. 

Ed Petrie and Charles Forsman of Compass, who 
represented Bergan and Rose, declined to comment. 
The 4,500-square-foot home went on the market 
in December for $18 million. The deal closed 
March 6. 

No word yet on who the buyer is. Their 


identity was hidden by another LLC ee ici 

called 72 Lily Pond. to turn it into a year-round home that 
Rose, a real estate developer and real estate news reflected them as a couple. : 

philanthropist, and his then-wife, visit behindthe “It’s my tribute to the history of 

Jill, built the gambrel-style house in hed ges.com architecture on eastern Long Island,” 


Robertson told AD. 
They turned the downstairs into one 
long loft, remodeled the kitchen, added an 
enclosed porch that overlooks the lush gardens, 
and opted for decor fit for an East Hampton country 
home. “It was a beautifully thought-out house,” Ber- 
gen told AD in 2007 of the house Rose had shared 


the mid-1980s. 

It was an award-winning design by the 
late Jaquelin T. Robertson, of Cooper, Rob- 
ertson Partners, who Rose and Bergen brought 
in to oversee major renovations in 2004, according 
to a spread in Architectural Digest. The Murphy 
Brown star and Rose, who married in 2000, wanted 


BEHINDTHEHEDGES.COM 


» LENA YAREMENKO 


with his late wife, “and it was a delicate challenge to 
respect its history but reinterpret it as ours.” 

The cedar-shingled house is without a doubt 
quintessentially East Hampton, a light-filled space 
with a sprawling lawn, a wraparound porch and 
oversized French windows. The six-bedroom home 
sits on 1.8 acres features vaulted ceilings and several 
separate living areas. 

There is also a guest cottage and pool with adja- 
cent fountains. 

Taxes are $61,000 a year. 
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Eisner Design LLC . 28 Alewive Brook Road 
East Hampton . NY 11937 . 646.768.0735 


2 RTO FRR RES IS SET BOLI 


Full Service Architecture & Interior Design Firm 


studio@eisnerdesign.com . eisnerdesign.com 


96 Lake Ave : 
Center Moriches, NY 11934 
$1,380,000 / MLS # 3223919 


oo es Bis 
Welcome to your great escape from NYC with a stone's throw to the 
Hamptons. Waterfront Victorian home on 2.3+- acres with a 2 story barn 
including 2 car garage with additional storage / workshop areas and many 
updates. This property features 168 Ft of bulkhead including Boat slip and 
spectacular views of the bay, Moriches Inlet and Fire Island. 
Located on Senix Creek. Bring your boat, this property is a MUST see! 


: 


3 Kings Ln 
Southampton, NY 11968 


A rare assemblage of 8.7 
graciauly appointed acres 
located in Southhampton 
N.Y. This sub divibable 
parcel is located in horse 
country minutes away from 
Southhampton village, Flying 
Point and Coopers Beach. This 
exceptionally serene property 
lends itself to creating 
a palatial private family 
compound or subdividing 
into individual lots. This is a 
unique opportunity that won’t 
last long. ZONED CR60 


_$15,000,000 
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CALL: DR. PAUL KIPIANI - 201 618-0342 
PATRICK TOOMEY 631-885-7036 
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COMPASS 


E From our family to yours. 
a = Sisters. Realtors. Locals. 


Helping you navigate the Hamptons 
= cr m to Westchester 
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THE APRIL MAY JUNE TEAM 


April Saxe | May Burke | June Hatch 
Licensed Real Estate Salespersons 
M. 914.882.3279 | aprilmayjune@compass.com 
Rye Office: 80 Theodore Fremd Avenue, Rye, NY 10580 


pags The April May June Tear is c team of real estate salespersons offifinted with Composs. Compass is nsed req! estate broxer and abides by Equal Housing Opport 
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43 Garden Street, 
Sag Harbor, NY 11963 


$3,250,000 


WEB ID: 878200 


Mala Sander 
Licensed Associate 
Real Estate Broker 
O: 631.899.0108 
M: 917.902.7654 


msander@corcoran.com 


Deeds 


HAMLET 


Amagansett 


Bridgehampton 


Cutchogue 


East Hampton 


Greenport 


Hampton Bays 


SELLER 


Annie & James Lansing 

360 Cranberry Hole Road LLC 
Jeffrey A O’Brien 

Northstar Trust 

Glenn Behr 

Ruth Nagourney Trust 
Carbon Beach Property Joint 
Venture 


James D Fry 

Ponderosa Enterprises LLC 
Rimor Development LLC 
Jacek & Katarzyna Michalak 
Barbara & Ernest Schneider 
72 Lily Pond Lane LLC 
Roger A Silverstein 

Jennifer & John Tarbet 
Garbis & Wendy Mahmouzian 
Jeff Lupinacci 

THW Properties LLC 


- David Reimer 


Iain Wilson 

Anthony J Fusco 
Andrew Graham 
Anthony & Lisa Dragone 
James Strickland 
Bradford Roaman 
Estate of Paola Rossetti 
Andrew T Strong 
Annette M DiSunno 
John J Bowman 

Lois Mander 

Judith & Laurence Hren 
Judith & Laurence Hren 
Kimberly Preiato 

Isabel & Moshe Sciaky 
Mary Bochroch 

Ashley & Benjamin Lisi 
Edmund Ocker Trust 
Catherine L Bruckner 
LARN LLC 

GCG Bayberry LLC 
Bayshore Road LLC 
Bryan Nicholson 

James & Judith Charles 
Estate of Brian Higgins 
Lisa W Wager 

Anthony DeCesare Trust 
Terri Ludwig 

Roman Labutin 

Debra & Robert Fadel 
Frank & Susanne Hippel 
Diane T Holzman 

BBJ LLC 


Ti cieiencda ea cent 


PURCHASER 


Jacqueline Judd 
Daniel Schmitz 

Marie & Michael Pope 
Town of East Hampton 
Handy Lane 4 LLC 
478 Jobs Lane LLC 
Across The Way LLC 


Melissa & Michael Katz 
Stellas Pointe LLC 

Joan & Martin Considine 
Lawrence McGrath 

Laurie & Ronald Caspert 
72 Lily Pond LLC 

325 Georgica LLC 

Aimee Bloom 

Melissa Sama 

Allison & Richard Beitler 
Harry Xu 

Jonathan & Karen Block 
Morgan & Rebecca Alcalay 
Joseph Terlizzi 

Carolyn & Philip Halpert 
Liliana Gonzalez 

76 Manor Lane LLC | 
Christopher J Disa 
2Waters Development LLC 
599 Springs Fireplace Road LLC 
-Anne & Reed Jones 


‘12 Lafayette Place LLC 


Jonathan Gustave 

ELGNY II LLC 

ELGNY II LLC 

Stephen & Traci Weissman 
Alexandra F Vallis 

Mark Pineau 

David & Jesse Stiles 
Jaime Guichay 

Dawn & Stephen Tuthill 
Brooklyn Timber LLC 
Aileen & James Schiro 
Sterling Brent Real Estate Ltd 
Chad Somodi 

Lawrence & Linda Chiarelli 
1350 Bay Shore Road LLC 
Emily J Reeve 

Pipes Creek Paradise LLC 
Gayle E Ratcliffe 

Rita Foster 

Julie Baltimore 

Barbara Leogrande 

Reyna Tedezaca 

Mark Sylva 
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ADDRESS 


74 Hampton Lane 

360 Cranberry Hole Road 
151 Bluff Road 

41 Arbor Path 

42 Handy Lane 

478 Jobs Lane 

720 Lopers Path 


8045 Nassau Point Road 
1305 Bayberry Road 
4 Millstone Lane 
3455 Little Neck Road 
8095 Alvahs Lane 
72 Lily Pond Lane 
325 Georgica Road 
210 Newtown Lane 
77 Gould Street 
22 Dayton Lane 
165 Two Holes Water Road 
3 Saddle Lane 
13 Church Street 
12 Prospect Blvd 
57 Manor Lane North 
11 Prospect Blvd 
76 Manor Lane South 
90 Sherrill Road 
49 Windward 
599 Springs Fireplace Road 
78 Osborne Lane 
12 Lafayette Place 
35 Huckleberry Lane 
574 Montauk Highway 
570 Montauk Highway 
32 Washington Avenue 
40 Harbor View Drive 
6 Masthead Lane 
19 Barry Lane 
19 Bon Pinck Way 
64 Sandra Road 
33 Delavan Street 
702 Wiggins Lane 
3345 Bay Shore Road 
338 Bridge Street 
160 5th Street Apt 33 
1350 Bay Shore Road 
321 5th Avenue 
905 Bay Shore Road 
45 Nautilus Drive 
21 Russell Road 
30 Squires Blvd 
9 Canoe Place Landing 
19 Shell Road 
9 Hubbard Street 

> } 
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Residence 
Residence 
Residence 
Vacant 


Residence © 


Residence 
Vacant 


Residence 
Residence 
Condo 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence’ 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Residence 
Condo 
Vacant 
Vacant 
Residence 
Residence 
Residence 
Residence 
Residence 
Vacant 
Residence 
Residence 
Residence 
Residence 
Condo 
Residence 
Residence 
Vacant 
Residence 
Residence 
Residence 
Condo 
Residence 
Residence 
n. 


atd.n-~ 


01/15/21 
02/17/21 
03/19/21 
02/02/21 
12/22/20 
02/19/21 
12/22/20 


03/01/21 
02/10/21 
03/04/21 
03/10/21 
02/05/21 
03/06/21 
01/08/21 
03/15/21 
03/03/21 
03/23/21 
01/15/21 

03/11/21 

01/08/21 
02/23/21 
04/06/21 
01/13/21 

02/11/21 

02/12/21 
03/22/21 
01/14/21 

04/08/21 
02/23/21 
03/03/21 
12/03/20 
12/03/20 
03/19/21 
02/23/21 
02/11/21 

04/01/21 


~ 12/31/20 


02/11/21 

08/31/20 
11/16/20 

03/08/21 
02/03/21 
11/30/20 
11/16/20 

03/12/21 
01/07/21 
11/19/20 

01/25/21 
04/06/21 
03/01/21 
12/30/20 
12/23/20 


ann leOIns 


PROPERTY CLOSING DATE PRICE 


4,508,000 
3,985,000 
2,175,000 

2,000,000 
1,570,000 

4,250,000 
900,050 — 


1,800,000 
980,000 
707,820 
652,000 
642,000 
17,000,000 
5,985,832 
3,700,000 
2,650,000 
2,475,000 
2,295,000 
1,830,000 
1,695,000 
1,550,000 
1,395,000 
1,395,000 
1,320,000 
1,300,000 
1,250,000 
1,175,000 
1,150,000 
1,100,000 
1,075,000 
1,075,000 
1,075,000 
1,060,000 
1,045,000 
995,000 
700,000 
699,000 
370,000 
192,500 
1,702,500 
1,550,000 
1,168,500 
885,000 
625,000 
508,000 
175,000 


1,657,000 


871,000 
795,000 
760,000 
525,000 
460,000 
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Featured For Sale 


165 Bay Ave — 
* Hampton Bays, NY 11946 
= $649,000 

WEB ID: H358211 


- EnzoMorabito _ 

| Licensed Associate — 

| Real Estate Broker 
O: 631.725.7542 
—C: 516.695.3433 : 
Enzo.Morabito@elliman.com 


SELLER. 


Michelle & Stephen DeBiasi 


PURCHASER © 


ADDRESS — 


Deeds 


PROPERTY CLOSING DATE PRICE 


Sag Harbor 232 Main Street LLC 232 Main Street Residence 04/06/21 7,185,000 
: ‘ JLH Acres LLC Douglas H Shulman 56 Harrison Street Residence 04/09/21 3,350,000 
44 Richards LLC Gila & Jonathan Ashtor 44 Richards Drive Residence 03/22/21 2,800,000 
Jeremy & Kristina Wallison Julianna Teeple 25 Sunset Drive Residence 02/16/21 1,995,000 
Joseph & Maureen Lyons John & Renee Forys 7 Fairway Court _ Residence 02/12/21 1,825,000 
David Lobell Dana & Kevin Risen 155 Redwood Road Residence 03/15/21 1,600,000 
James & Sharon Dowling Eric S Krantz 62 Brandywine Drive Residence 02/05/21 1,500,000 
30 Linda Lane LLC Elizabeth & Todd Cosenza 30 Linda Lane Vacant 10/16/20 870,000 
Natascha P Tillmanns Eric R Hagerman 23 Maple Lane Residence 03/22/21 550,000 
Sagaponack 33 Herb Court LLC TNT5 LLC 33 Herb Court Residence 04/08/21 7,090,000 
Bruce F McErlean Michael Silvestri _ 15 East Woods Path Residence 11/06/20 2,300,000 
Southampton Brenda Blot i 64 Down East Lane LLC 64 Down East Lane Residence 03/24/21 7,550,000 
: Karen & Scott Kenworthy Frank & Taryn Lawrence 104 Lewis Street Residence 01/22/21 4,895,000 
Patricia A Ross World Travelers Trust 226 Toylsome Lane Residence 03/25/21 4,540,000 
16 West Hills Court LLC Dora & Lawrence Gallus 16 West Hills Court Residence 02/10/21 3,650,000 
Joy & Pedro Sanchez-Mejorada__— Aischa & Clarence Mitchell 110 Straight Path Vacant 03/19/21 2,575,000 
Elizabeth Bruce Edilia Gerrity 79 Pulaski Street Residence 04/01/21 2,500,000 
Globalserv Property Southamp- James Iselin 168 West Prospect Street Residence 02/16/21 2,450,000 
ton LLC 
Bruce M Holley Peter & Angella Taylor-Delahunt 47 Layton Avenue Residence 10/16/20 2,425,000 
Barry & Lara Brown Dimitri Kessaris 8 Powers Drive Residence 03/19/21 1,495,000 
James Greenberg Brian Callahan 22 Millstone Lane Residence 01/19/21 860,000 
Maspeth Federal SLA Masam Equities LLC 52 Sandy Hollow Road Residence 08/26/20 800,000 
Jenna Sereni Sean T Johnson 76 Peconic Avenue Residence 11/24/20 784,650 
‘ Lacey Levine Sara McLaughlin 10 West Neck Circle Residence 11/30/20 643,750 
Southold Jennifer & Philip Stanton 845BlissHouse LLC 845 Maple Lane Residence 02/11/21 7,000,000 
Arthur & Frances Leudesdorf John Cosenza 1700 Hyatt Road Residence 02/24/21 2,225,000 
‘Rebecca & Robert Amoroso Gregory M Smith 9330 North Bayview Road Residence 02/16/21 1,625,000 
Estate of Jerome Lyons Cara Longworth 1100 Beachwood Lane Residence 03/29/21 1,500,000 
Lisa G Lopez Andrea & Andrew Weisbach 497 Ripple Water Lane Residence 03/25/21 1,300,000 
Rain Carlson Maria & Vlassi Baktidy 3370 Paradise Point Road Residence 02/25/21 1,250,000 
Alexander & Tracy Sutton Niyati & Rishi Prabhu 1160 North Bayview Road Exten- Residence 03/30/21 1,120,000 
sion 
Corey Creek Tackle Inc Caroline & John O’Marra 935 Corey Creek Lane Residence 01/26/21 829,000 
9800NBR LLC County of Suffolk 9800 Main Bayview Road Vacant 10/31/20 800,000 
Ellen & Richard Hall Elizabeth & Joseph Gentry 630 Clearview Avenue Residence 12/17/20 799,000 
Estate of Gerard Lang Sandra Kollen 1455 Jasmine Lane Residence 12/30/20 490,000 
Don & Louise Cotrone Barbara & Joseph West 915 Oak Avenue Residence 01/14/21 479,000 
Johnson Family Trust Laura & Robert Johnson 430 Koke Drive Residence 12/01/20 280,000 
Little Pikes Properties Inc Niyati S Prabhu 1210 North Bayview Road Exten- Vacant 03/30/21 100,000 
sion 
Water Mill Robert Vassel Kasra & Martha Sanandaji 122 Pauls Lane Residence 01/26/21 6,500,000 
; James Kelly 200 Rose Hill Associates LLC 200 Rose Hill Road Residence 04/09/21 5,791,500 
David & Rosanne Conway FEM Building & Development 107 Montrose Lane Residence 02/03/21 3,950,000 
LIC 
Noyac Slope LLC 1030 Noyac Path LLC : 1030 Noyac Path Vacant 01/27/21 532,500 
Westhampton Lynne E Ecker Mare Waldman 44 Brushy Neck Lane Residence 02/05/21 1,420,000 
Elias & Helen Wexler Bradley & Cheryl Gerstman 20 Sandpiper Court Residence 10/30/20 1,310,000 
Sherwood Tanners Neck LLC Anouck & David Gotlib 43 Tanners Neck Lane Residence 03/24/21 700,000 
Rebecca Levine Ever Salazar 54 Summit Blvd Residence 03/02/21 530,000 
Westhampton Beach Jason Adams Daniella Kahane 121 Seafield Point Residence 03/03/21 1,650,000 
Carbone Rental Management LLC Alexander & Danielle Murray 19 School Lane Residence 03/18/21 929,000 


Page 36 May 14, 2021 


DAN’S 


danspapers.com 


Cannabis Company Making © 
$49.5M Land Deal on North Fork 


BY TAYLOR K. VECSEY 


fast-growing cannabis company has purchased 

a 34-acre property in Jamesport for $42.5 mil- 
lion from Van de Wetering Greenhouses in one of the 
largest purchases in the burgeoning industry. It is 
the first known marijuana-related real estate buy on 
the East End since New York State legalized adult- 
use cannabis in March. 

Columbia Care Inc., which already operates a 
medical cannabis dispensary in Riverhead, has 
plans for a cultivation site at 5784 Sound Avenue 
with the first harvest and sales for the state’s medical 
marijuana program expected later this year. 

The purchase is being completed in two phases, the 
second of which will include 740,000 square feet of 
greenhouse space, which Van de Wetering currently 
uses for growing ornamental flowers and other plants. 
The space allows for 200,000 square feet of “incre- 
mental grow capacity, situated perfectly for both retail 


distribution to Columbia Care’s three NYC and Long 
Island dispensaries and wholesale distribution to 
the most densely populated metropolitan area in the 
United States,” according to a statement. 

It will be one of the largest operating greenhouse 
sites on the East Coast, the company said. 

The total purchase price of $42.5M includes $15 
million in cash and $27.5 million in Columbia Care 
stock, the publicly traded company said in its an- 
nouncement. The company has already made an 
initial payment of $30 million, but the remaining 
$12.5 million in stock payment will be turned over 
in August when the second phase is complete. 

“We're not going anywhere,” said Walter Gravag- 
na, who owns Van de Wetering with his wife, Karin 
Gravagna. By phone last week, he said the deal 
includes a multi-year lease that will allow Van de 
Wetering to continue its operation for many years to 
come, he says. 

Van de Wetering, the biggest supplier of young 


BARBARA LASSEN 


plants to greenhouses throughout the entire North- 
east from Michigan to Maryland. The greenhouses 
grow $250 million plugs, seedlings which have been 
germinated and grown in trays, annually. 


Karin Gravagna’s father and Walter Gravagna’s 


father-in-law, Peter Van de Wetering, started a land- 
scaping business in Manhattan, then began growing 
tomatoes in a greenhouse in Baiting Hollow. Accord- 
ing to a 2013 article in The New York Times, Van de 
Wetering won a commission in 1958 to plant 10,000 
daffodils at United Nations Plaza. For many years, 
he was responsible for the tulips that famously line 
Park Avenue in New York City. . 


The Gravagnas were first approached in late sum- 


mer/early fall with the impending legalization of 
recreational cannabis, Walter Gravagna says. While 
it was unexpected at first, it was “a great opportunity 
for us and our employees,” he adds. 


“Most importantly though allowing us to continue 


to run our business,” he says. “Our customers de- 
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pend on us. We're not supplying the big box stores. 
We supply. other growers. It’s important they have 
resources.” 

The deal allowed for the best of both worlds, 
Gravagna says. “It guarantees this facility and this 
property will be agriculture for the next 20 to 30 
years,” he says. Instead, it could have been devel- 
oped into something like condos, he says, “which 
nobody wants to see.” . 

There is also a benefit to Riverhead Town, h 
says. The transaction includes $678,000 toward 
the Community Preservation Fund. 

“After this past year, you never know what’s 
going to happen,” he continued. “For us, I never 
thought cannabis would be legal. It came quick and 
it came fast,” he says. 

There were several entities interested in the 
greenhouses. He felt that Columbia Care, a New 
York-based company with a dispensary already as 
a neighbor, was a good fit. 

“As a company whose roots are in New York, it has 
been incredibly important that we build a scalable, 
vertically-integrated operation in the state that not 
only delivers the very best quality and prices to our 
patients and partners today, but also ensures that 
we can continue to deliver on our mission to New 
Yorkers through future legal cannabis programs,” 
said Nicholas Vita, CEO of Columbia Care. 

“This is a commitment to our patients, com- 
munities, regulators, elected officials and social 
equity partners that we are here for the long term 
and intend to be the leaders who define cannabis 


in New York State — made in New York; by New York- 
ers for New Yorkers,” he said. “We are eager to see 
New York’s regulated market emerge as one of the top 
global cannabis markets, with some market size esti- 
mates exceeding $5B by 2025 and more than 75,000 
jobs created by 2027. We intend to continue to invest 
in opportunities that support this growth for all.” 

The new facility could be an economic driver 
for Suffolk County, and bring more jobs to eastern 
Long Island. According to a March 2021 report 
from the Long Island Association 

The legalization of adult-use marijuana in New 
York would increase economic output on Long 
Island by $878 million annually and create 7,316 
jobs in the region. State and local governments 
would also benefit with increased tax revenues. 

The company, which began in 2012, already has 
a facility in Rochester that has served more than 
120,000 medical cannabis patients in New York 
since 2015. 

“The new site also allows the company to diver- 
sify its operations and open opportunities to cre- 
ate potential social equity business partnerships; a 
dedicated, federally licensed global medical canna- 
bis manufacturing and research hub in Rochester; 
and support the company’s entrance into the state’s 
adult-use program,” according to a statement from 
the company. 

- Columbia Care currently operates 115 facilities, 
including 87 dispensaries and 28 cultivation and 
manufacturing facilities. It offers a myriad of canna- 
bis products from flowers, edibles, oils, and tablets, 
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“The total purchase 
price of $42.5M 
includes $15 million 


in cash and $27.5 
million in Columbia 
Care stock, the 
publicly traded 
company said in its 


announcement.” 


and manufactures brands including Seed & Strain, 


- Amber and Platinum Label CBD. 


Asked how the Gravagnas would celebrate the deal, 
Walter Gravagna says he was busy working. “Being in 
the season right now, it’s really just to get through the 
season and then we'll celebrate afterward.” 
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SPONSORED 
KEVIN LANG 
A Guide to Washing 
Machine Hoses 

Before installing new washing machine _ while removing one hose at a time. 
hoses, it’s important to know your Then connect the new hoses to the water 
options, how to install the lines, and supply valves, turn the water supply Dr. Jasmin Moshirpur, Medical Director of Elmhurst 
preventive maintenance measures you valves back on, and if no leaks are and Queens Hospital and Helen Arteaga, Chief 
can take. spotted, plug in the washing machine : ; : 

and push it back into place. Executive Officer of Elmhurst Hospital speaks of the 
Why They Leak : people who impacted their early lives, their roles at 
Natural wear and tear, poor water Preventative Care Tips : : . 
quality, installation errors, and worn To help maintain your washing machine the hospital and advice on how to be successful. 
rubber washer can all allow water to hoses, inspect your washing machine 
seep through. hoses frequently, for corrosion, replace 

your washing machine hoses every three 
Select Wisely to five years, install a water hammer 
Three categories to consider are rubber, arrestor, turn off the water supply to 
which are the least durable, reinforced washing machines when they aren’t in 
rubber hoses that are stronger, and the use, and if you don’t feel comfortable 
best choice would be braided stainless installing your own hoses, have a 
steel--the industry standard. plumber install the supply lines for you 

so that you have peace of mind that 
How to Install they’re properly fitted. 
Before touching the hoses, turn off your 
washing machine by cutting the power In addition to this column's insurance 
at the breaker box. Carefully move tip of the week, I want readers to know 
the washing machine away from the they can call me for advice, questions : 
wall. Turn off the water supply, grab or any coverage concerns at any time at Meet Pe Jasmi Moshirpur & Helen Arteaga 
an empty bucket and some old towels 1-866-964-4434. http s" Hoc odc asts. schnepsmedia.com 


Real Wealth Needs a Real Plan. 


French Bulldogs Golden Retrievers | : ; : 

Beagles Labrador Retrievers | Cubtivati Weal 
Cava-Poos Rottweilers | My 

Shih-Tzus Maltese | 

Toy Pugs Havanese ‘ ‘ , 
Chihuahuas Bichon Frise | Financial Planning 
Yorkshires Cock-A-Poos | Investment Management 
Toy-Mini Poodles German Shepherds | Divorce Financial Analysis 
Soft Coated Wheatens Cavalier King Charles | 


Free Consultation 


Many parents on premises. 
All our breeding dogs are genetically 
tested and from Champion Bloodlines. : 


Day, weekly and monthly boarding at CULTIVATINGWEALTH.COM 
our indoor/outdoor 6-acre facility. 646-693-7451 


Puppies shown by appointment 


Investment advisory services are offered through The Stanich Group, LLC 
dba Cultivating Wealth an SEC registered investment advisor. 
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trust the number one company i waste Won on Long and i 
to handle your needs affordably reliably and professionally, di 


residential waste collection: 
when you pay in advance: 
96-gallon wheeled cart: 


SAVE TIME. ORDER ONLINE. 


Visit us at WintersBros.com WINTERS 


or give us a call at 631-288-1294 BR@S. 


waste removed. long island approved." 
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Hans Van de 
Bovenkamp 


Shares His Work Around the East End 


BY LEE MEYER 


S culptor Hans Van de Bovenkamp 
sits in his brightly lit Sagaponack 
studio, ready to tell a story. 

The studio was once used by Van 
de Bovenkamp’s late wife, writer Siv 
Cedering, who died in 2007, and the 
artist speaks of her with great love. 
“We were married for 11 years and 
then she got sick and passed away,” 
says the Dutch sculptor. “I learned a 
lot. I was her caregiver for one year. 
I would pick her up, help her get 
dressed, take a walk around here, and 
she lived for another year. I just cared 
for her, I would lay down next to her, 
and it was really about love, and love 
opens up other doors.” 

The fact that Van de Bovenkamp 
opens an interview about the new 
Hamptons SculptTour—a self-guided 
driving art tour that celebrates his 
work across the East End—with a sto- 
ry about his late wife speaks volumes 
about the sentimental stories swirling 
about his mind. This is a man with a 
lifetime of huge accomplishments, 
from significant exhibitions through- 
out the world, who donated a piece 
to Cassius Clay and then took a photo 
with Malcolm X and Muhammed Ali. 
And yet, as he goes through an over- 
view of his career, Van De Bovenkamp 
is remarkably grounded. In the Hamp- 
tons, after all, artists come for respite 
and relaxation. And in the studio that 
Siv Cedering once inhabited, Van De 
Bovenkamp is at home. 

Van de Bovenkamp was born in Hol- 
land and moved with his family to On- 
tario in 1957, before studying art at the 
University of Michigan. His love story 
with Cedering began in the 1960s, as 
did his career, in earnest. They both 
showed work at the Benson Gallery in 
Manhattan. “There, too, I met all the 
big artists early in the 60s,” says Van 
de Bovenkamp. “I went to my opening 
and her opening. Most of her work was 
stone poetry carved like tombstones, 
some standing and some lying down. 
Very amazing. We had many of the fa- 
mous poets coming to the house.” 


Since the 60s, Van de Bovenkamp’s 
work has been all over the world. He’s 
in permanent exhibitions in Holland, 
as well as the Danubiana Museum in 
Bratislava, Slovakia. While Van de 
Bovenkamp also paints, sculptures 
have provided him most of his income. 
At the Danubiana, “I had about 20- 
some pieces and they bought the whole 
show in one shot. I’ve had that three or 


four times. It, all of a sudden; puts me . 


onto a different income level. You get 
such a big lump sum. I just would buy, 


_ in truckloads, metal. I figured if we go 


broke, we have the metal. I can work.” 
It’s a method that clearly 
paid off. “I think ifan art- 
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HANS VAN DE BOVENKAMP 


. like a hippie place. 


ist gets under a spot- We knocked a lot of 
light, cumulatively, CONTEST! it down, and then I 
it helps. Because Take a rebuilt. It took me 
why ‘would you #@ Selfie WithA Sculpture maybe. two years 
spend $20,000 for And Win and more than $1 


a painting worth 
$2,000? What's 
the difference?” 
he muses. “Well, it’s 
$18,000, but the one 
for $20,000, maybe it will 
be more valuable. The one for 
$2,000, you probably cannot. resell. 
The publicity helps. One time I did a 
staring stunt. I had a show and I wrote 
down $1,500, $3,000 I think was my 
highest, or we'll trade for one acre of 
land. People looked at it. I had no sale, 
no land. The next time Id be at a show, 
I said, ‘I’m going to double my prices.’ I 
sold out.” Van de Bovenkamp believes 
that, for collectors, it’s a psychological 
thing. “Very rich people don’t want to 
buy a $2,000 painting. They want to 
tell their neighbors they just spent $2 
million.” 

The lovely specter of Cedering 
continues to find her way into the in- 
terview as Van de Bovenkamp talks 
about his expansive Sagaponack farm, 
which houses many of his sculptures. 
“We got married, and we had three 
weddings with different groups of 
people,” he recalls, “like for family 
and then friends and then crazy art- 
ists. We bought this farm. I’m sitting 
in the house. This was an overgrown 


Dinner for 2 at Clarissa! 
Photos should be sent to 
dtaylor@danspapers.com 


million to get this 
whole place to op- 
erate.” 
Today, Van de 
Bovenkamp continues 
to work with the help of his 
assistants, and sells through gal- 
lerist Louis K. Meisel. Sales were slow 
at the beginning of the pandemic, Van 
de Bovenkamp says, but picked up. “As 
things are picking up, I am 83, and I 
don’t have a lot of power and strength 


- and energy,” says Van de Bovenkamp. 


“T have, fortunately, three people that 
work with me who totally understand 
what I’m doing and make my life easi- 
er. I run out of gas every hour.” 

But Van de Bovenkamp isn’t really 
showing signs of slowing down—in 
fact, he’s been in talks with the Saudi 
Arabian government to create a mas- 
sive, 50-foot-high structure that would 
go over eight lanes of highway as an 
entrance between Mecca and Riyadh. 

As the interview draws to a close, 
Van de Bovenkamp looks around the 
room once again. “It’s not always been 
wonderful and painless,” he says. “But 
I’ve been blessed.” 


ABOUT THE SCULPTTOUR 


Presented by Dan’s Papers, the 
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SculptTour is an exciting opportunity 
to experience all the East End has to 
offer while engaging with beautiful art 
by renowned sculptors like Hans Van 
de Bovenkamp. 

The Dan’s Papers SculptTour is both 
a rare opportunity to get close to works 
of art usually reserved for private gal- 
leries and sculpture gardens, and a 
chance to get to know the villages of 
the East End in a lovingly curated tour. 
Sculptures can be found in Riverhead, 
Southampton, Westhampton Beach, 
Sag Harbor and East Hampton using 
the tour map. 

Mayor Maria Moore of Westhamp- 
ton Beach was thrilled as four of Van 
de Bovenkamp’s pieces were installed 
in the village on Friday, May 7. “We’re 
so pleased that Hans Van de Boven- 
kamp has graciously chosen our vil- 
lage to display his sculptures for the. 
season,” she said. 

“These sculptures are viewed as the 
cornerstones of our great lawn of our 
village,” added Trustee Ralph Urban. 

Louis K. Meisel, who represents 
Van .de Bovenkamp, commented on 
his work, “When the light hits off his 
sculpture, the light gives its nautical 
stainless steel an almost holographic 
effect.” 

The SculptTour is presented in part- 
nership with Louis K. Meisel Gallery 
and sponsored by The Enzo Morabito 
Team of Douglas Elliman Real Estate, 
People’s United Bank, Grassi & Co. 
and Hamptons Signs. 
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Reflextions: 

Art in the Park 
by Various Artists 
Grangebel Park 
Peconic Avenue, 
Riverhead 


French Fries 

Heart 

Sympatico | 

Love 

by Hans Van de Bovenkamp 
The Great Lawn, 

32 Main Street, 
Westhampton Beach 


Green Thunder 

by Hans Van de Bovenkamp 
903 Montauk Highway 
Water Mill : , 


4) Intrepid Cloud - 
by Hans Van de Bovenkamp 
2113 Montauk Highway, 
Water Mill 


(5) Aphrodite’s Sister 
-by Hans Van de Bovenkamp 
1970 Montauk Highway, 
Bridgehampton 


6) Oh, Ophylia, Why 


by Hans Van de Bovenkamp 
2183 MontaukHighway, 
Bridgehampton 


Ethereal Oracle 

+ Loveonthe Run | 

by Hans Van de Bovenkamp 
2231 Montauk Highway, 
Bridgehampton 


Oracle 2020 . 

by Hans Van de Bovenkamp 
2297 Montauk Highway, 
Bridgehampton ' 


Muse #2 + Muse #3 — 


by Hans Van de Bovenkamp 
2405 Montauk Highway, 
Bridgehampton 
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Phillips to Auction Basquiat Works from NFL 
Legend Alan Page’s Collection 


hile not unheard of, 

it’s always fascinat- 
ing when the art collector 
selling a particular artwork 
rivals the level of fame as 
the creator of said artwork. 
There’s an argument to be 
made that such is the case 
with Phillips’ recent an- 
nouncement that two works 
by neo-expressionist icon | 
Jean-Michel Basquiat from 
the collection of former 
Minnesota State Supreme 
Court Justice and NFL Hall 
of Famer Alan Page will 
be previewed at Phillips 
Southampton, May 15-31, 
before going up for auction 
on June 24. 

The two Basquiat pieces, 
“Untitled (Starvation) and 
“Untitled (The Athlete),” 
lived in Justice Alan and 
Diane Page’s acclaimed 
collection for decades and _ have 
been authenticated by the artist’s 
father, Gerard Basquiat. They are 
considered milestones of the revolu- 
tionary approach that launched Bas- 
quiat to international acclaim in 1981, 
and their inclusion in Phillips’ 20th 
Century & Contemporary Art Day 
Sale this June marks the first time 
that they have ever been offered 
publicly. 

“Initially, when Diane and I started 
collecting art in the 1970s, it was 
about collecting beautiful objects, but 
over time, our focus shifted to ob- 
jects that talk about who we are as a 
people—where we have been, where 
we are now and where we should be 
going,” Justice Page says. “Today’s 
collection shines a light on the beauty 
of African American art and culture, 
while also shining a light on the hor- 
rors of slavery and the Jim Crow era. 
While it has been our good fortune to 
be the caretakers of ‘Starvation’ and 
‘The Athlete’ for so many years—and 
they will be missed—we’ve had almost 
30 years of enjoyment from them, and 
it’s time for someone else to have that 
opportunity.” 

“Untitled (Starvation)” and “Unti- 
tled (The Athlete)” are two exception- 
al works of art depicting subjects that 
would become key to the vernacular of 
Basquiat’s woefully brief output: An 
anthropomorphic god figure with the 
artist’s famous crown of thorns motif 
and a monumental, yet distinctly fal- 
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JEAN-MICHEL BASQUIAT’S “UNTITLED (THE ATHLETE)” AND “UNTITLED (STARVATION)” 


lible, athlete. 

The formidable figure in “Starva- 
tion” shows his strength as he raises 
his arms in victory, warning or suppli- 
cation. The crossed-out text “Samale,” 
which may be a reference to the fierce 
monkey-man god of African mytholo- 
gy, is juxtaposed here with Basquiat’s 
iconic crown of thorns. 

Just as Basquiat eventually took his 
own place in the pantheon of cultural 
icons, the gladiator-like man in “The 
Athlete” shows a deep affinity with 
athletes that the artist celebrated, 
including Muhammad Ali, Joe Louis 
and Hank Aaron. The work is a vivid 
example of Basquiat’s understanding 
of the athlete as an epic figure fighting 
for the respect and recognition whose 
corollary is perpetual vulnerability: 
To racism, to objectification and to 
deeply entrenched stereotypes of 
masculinity. ; 

Four years after executing “Star- 
vation” and “The Athlete,” Basquiat 
emerged from New York’s_ under- 
ground art scene and_ exploded 


onto the cover of The New York 


Times Magazine. As the first artist 
of- color to be compared to the 
likes of Picasso and Francis Bacon, 
the Times feature marked a seismic 
shift in a culture rife with racism. 
Basquiat’s impact — reverberated 
beyond the confines of the New York 
art scene, reaching people around 
the world—including Alan Page’s 
daughter Georgi, 1,000 miles 
away in Minneapolis. The art- 
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In the intervening years, 
he and Diane launched the 
Page Education Founda- 
tion, at which she served 
as the executive director. 
Since Diane’s passing in 
2018, Alan and his family 
have remained passionately’ 
devoted to social causes. ~ 

He accepted the Medal 
of Freedom in 2018 and, 
in 2020, he helped launch 
a campaign to amend 
the Minnesota constitu- 
tion with a proposed Page 
Amendment to make a 
quality public school edu- 
cation a basic right for all 
children. Asa testament to 
his unending dedication to 
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ist’s work made such a deep im- 
pression on the 
that her father and stepmother— 
who already owned works by con- 
temporary artists like Andy Warhol, 
Jim Dine and Helen Franken- 
thaler—were convinced to seek out 
Basquiat’s work on their next trip to 
New York. 

“In their 45 years together, Diane 
and Alan Page formed one of the most 
remarkable collections of contempo- 
rary art and African Americana in 
private hands, all while continuing to 
serve their community in Minneapo- 
lis in countless and unprecedented 
ways,” says Phillips Co-Head of Day 
Sale John McCord. “Given their keen 
eye for artists who helped to define 
20th century culture and bring dis- 
cussions of racial equity to the fore, it 
comes as no surprise that ‘Starvation’ 
and “The Athlete’ were such treasured 
pieces in their collection for over three 
decades.” 

Beyond his keen eye for art as valu- 
able as “The Athlete,” Justice Page 
was as a legendary athlete in his own 
right. One of the most accomplished 
defensive players for the Minnesota 
Vikings, his experience fighting for 
his rights as a player representative 
during the NFLPA strike in the 1970s 
inspired him to go to law school and 
earn his Juris Doctor in 1978. After 
suing for his right to run for the Min- 
nesota Supreme Court, he became the 
state’s first African American associ- 
ate justice in 1992. ' 
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15-year-old. 


his community, The Jus- 
tice Alan Page Elementary 
School is currently being 
built and is the second 
school to be named after 
Justice Page. 

In addition to the two Basquiat 
works, Phillips’ 20th Century & Con- 
temporary Art Day Sale includes high- 
ly coveted art by Amy Sherald, Vija 
Celmins, Andy Warhol, Alexander. 
Calder, Matthew Wong, Amoako Boafo 
and other greats. All will be previewed 
in Southampton, May 15-31, ahead 
of the June 24 auction in New York 
City. 

“We're delighted to showcase high- 
lights from our June sales of 20th 
Century & Contemporary Art in our 
Southampton outpost, bringing them 
to a collecting community that has 
shown unbridled enthusiasm for 
rare and important works of post- 
war and contemporary art,” says 
Worldwide Co-Head of 20th Century 
& Contemporary Art Robert Manley. 
“Amy Sherald’s ‘It made sense...mostly 
in her mind’ is among the highlights 
to be featured. Painted in 2011, 
the work was previously on loan to 
the National Museum of Women in 
the Arts in Washington, D.C., 
and we're pleased to report that a 
portion of the proceeds will benefit 
the institution.” 


_ COURTESY PHILLIPS 


Phillips Southampton is located 
at 1 Hampton Road, Southampton 
Village. Visit phillips.com or call 
212-848-1750 for more information 
about the May auction preview in 
Southampton and the June auction in 
New York City. 


Gallery 


Guide| 


SOUTHAMPTON 


PHILLIPS 


Phillips’ state-of-the-art 
gallery space, located in the 
historic Southampton Town 
Hall, showcases outstanding 
examples of art, design, 
watches, jewelry, prints and 
photography of the 20th and 
21st Century — each available for purchase in forthcoming 
Phillips auctions or immediately via private sale. 


‘1 Hampton Road, Southampton, (212) 848 1750, 
southampton@phillips.com 


RIC MICHEL 
FINE ART | 


Longtime Private Dealers, 
RMFA begins its third season 
in Southampton with eclectic 
exhibitions of Contemporary 
Art at its Jobs Lane Gallery. 
Emerging Talents hang side by side with Museum Masters in this 
Season’s exhibitions of Abstract, Pop and Realist/Hyperrealist 
art works. 


46 Jobs Lane, Southampton, (516) 655-1432, 


www.ricmichelfineart.com 


LEX WEILL 
GALLERY 


Lex Weill Gallery is a Post War/ 
Contemporary Art Gallery located in 
Southampton and holds the distinction 
of housing some of the world’s most 
renowned artists such as Pablo Picasso, 
Jackson Pollock and Jean-Michel 
Basquiat, as well as innovative works by 
today’s emerging talents such as Jordan 
Casteel, Otis Kwame Kye Quaicoe, and Amoako Boafo. Our 
objective is to build collections for our clients that provide 


HANNAFORD 
STUDIOS 


This seaside gallery showcases original 
art by Jennifer Hannaford and con- 
temporary wildlife painter Aubrey 
Ashburn. The space is also home to 
the Long Island Center of Environ- 
mental Activism (LICEA), a space 
where art, education, and retail come together to create a truly 
unique experience. 


25 Chandler Square, Port Jefferson, (631) 413-0141, 


www.jenniferhannaford.com 


THE WHITE ROOM 


Voted Best Gallery in the Hamptons, 
The White Room exhibits year-round, 
showing an eclectic mix of contem- 


_ porary art from various mediums. Mr. 
Brainwash, Russell Young and Joe 
Stefanelli are a sampling of the eminent 
artists they represent. , Their collectors 
and designers look to them for diversity as well as appreciation. 


2415 Main St, Bridgehampton, (631) 237-1481, 


www.thewhiteroom.gallery 


CHASE EDWARDS 
CONTEMPORARY GALLERY 


Chase Edwards Gallery special- 

izes in an impressive selection 

of contemporary paintings, 

sculptures, and photography. The 
“gallery represents nationally and 

internationally acclaimed estab- 

lished and mid-career artists. 


2462 Main St. Bridgehampton, (631) 604-2204, 


www.chaseedwardsgallery.com 


JAMESPORT 


WILLIAM RIS 
GALLERY 


Dedicated to the importance of __ 
collecting original art and supporting 
artists, the gallery extensive selection 
of original contemporary works by 
East Coast artists with a Long Island 
concentration. 


1291 Main Road, Jamesport, (609) 408-5203, 


www.williamris.com 
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e hotogr apher : 
Barbara Lassen 
at North Fork Chocolate Co. 


BY LEE MEYER 


B pher Barbara Lassen will have her 
first exhibition at North Fork Choco- 
late Co. starting Friday, May 14 from 
5-7 p.m. along with chef and painter 
Steve Amaral. Lassen talks about her 
lifelong love of photography and more. 


How did you first get started 
in photography? 


My love of photography began 


when I was a teenager and my parents 


bought me my first camera. I joined — 


the school newspaper and yearbook 
club in high school and loved photo- 
journalism and taking candids. I en- 
rolled in photography courses in high 
school and continued with my passion 
in college. I minored in fine arts and 
although I took varied courses, from 
calligraphy to pottery to painting, I 
always felt the most passionate about 
photography. In college, we didn’t have 
digital cameras so we had to learn the 
mechanics of using a camera, lighting 
techniques and developing the film. 
Watching my photographs come to 
life as they developed was so exciting 
to me. There is something so beautiful 
about black and white photography, 
and I focused on creating images that 
looked magical in black and white. 


Talk 
process. 

When I have an assignment to cover, 
or if I am developing a photo series, I 
plan a great deal. I envision the final 
product I am looking to achieve and 
work backwards. What do I need to 
make the process as seamless as pos- 
sible? I research the subject, location, 
angles that work best for the shoot, ete. 
I think about camera gear, lighting, 
props, clothing the subject wears, hav- 
ing a backup plan for a backup plan, 
food that is in season, plating options 
for food, backdrops, ete. A checklist 
helps me make sure I haven't forgot- 
ten anything. I then walk through the 
process from start to finish and look 
at the shoot through my eyes and the 
eyes of the client. I communicate with 
the client to ensure we are on the same 
page. If I’m working with a chef, we 
discuss timing the food for the shot, 


about your artistic 


eloved Dan’s Papers photogra-: 


how it plates best and what the 
customer will see with their eyes 
when they look at the photo. Does 
the photo make you want to eat the 
food and buy the cookbook or go to 
that restaurant? If I’m photograph- 
ing children and families, we work 
around nap times and feedings and 
allow for a great deal of flexibility. I 
always have a change of clothes in 
my car just in case, as I learned dur- 
ing my first newborn session that a 
change of clothing is a good idea as 
I got soaked! If I am going to. shoot 
on location, I typically do a dry run 


prior to the day of the shoot to check. 


what time of day has the best lighting, 
make sure the area we are shooting in 
is safe and aesthetically pleasing. 


All of this planning allows me to fully | 


relax and enjoy the day of the shoot. 
I lay out all of my items at least a day 
before the shoot and arrive early to my 
location. Even with all of the planning, 
you have to be able to work on the fly 
and be flexible. I go with the flow and 
find that the best shoots are when the 
client is relaxed. I love to add my own 
creative flair at the shoot and in post 
production to create my final vision. 


What inspires 
photographer? 

I have so many things that inspire 
me. Everything I look at is framed in 
my mind for a potential photo. I love 
angles and lighting, facial expressions, 
food, action and life. All of the beauty 
that surrounds us inspires me to cap- 
ture it and share it with others. I am 


you as a 


-inspired by my mentors that I look up 


to and find ways to challenge myself 
by working out of my comfort zone. 


Watching tutorials on how to grow asa 
photographer inspires me to keep hon- 
ing my skills. 


How has your photography 
style changed over the years? 

My style has changed a lot. As I grew 
as a photographer and my skills de- 
veloped, my style developed. I would 
say that some of the best advice I have 
received has been out in the field when 
I work with the photographers I ad- 
mire. I study A LOT and constantly 
watch YouTube videos and tutorials on 
lighting, using software for post pro- 
duction and editing styles. My style 
continues to change and grow as I am 
introduced to new techniques or when 
I try new things. I also find that when 
I mentor others, I am inspired when 
I speak with those new to the field. 
Seeing things through the eyes of oth- 
ers influences me as a photographer. 
Speaking with my clients or learning 
more about the location or event I’m 
photographing provides me with in- 
formation to help me capture some- 
thing very special. I love Long Island 
and find something new every time I 
am out and about. We are truly blessed 
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BARBARA LASSEN WITH DAUGHTER DELANEY | 
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to be surrounded by such beauty. 


- What are your favorite spots 
on the East End to photograph? 
My favorite spots to photograph 
on the East End are Montauk, 
Sag Harbor and anywhere with a 
beach like Cupsogue or Sagg Main. 
Villages and architecture offer char- 
acter which is fun to photograph. 
East Hampton is so quaint. I like to 
park by Guild Hall and photograph 
the churches, historical buildings and 
gardens and then walk throughout 
town photographing things that catch 
my eye. The North Fork has become a 
fast favorite of many, and I will drive 
to Greenport, photographing along the 
way there. After Greenport I take the 
ferry to Shelter Island and then Sag 
Harbor, capturing all that is beautiful 


to me. 


Tell us about your show at 
North Fork Chocolate. 

I’m very excited for our show at 
North Fork Chocolate! It’s my first 
show and something that has been 
on my bucket list. I currently have 
seven pieces on display that are avail- 
able for purchase. I’ll have additional 
pieces displayed the night of the show. 
The wall art pieces are canvas wraps, 
acrylic and metal prints depicting 
nature and landscaping scenes, food 
photography and scenes from around 
the East End. My wall art and prints 
are available for purchase. Chef Ama- 
ral will be showing his paintings and 
serving light sweet and savory nibbles 
and beverages. He will be on site whit- 
tling walking sticks as well. 


For more _ information, 


visit 
northforkchocolate.com. 


BARBARA LASSEN 
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CARING FROM D ay 
THE HEART LLC N° DN ST REET 


Providing peace of mind everywhere you need us 


a a. . THEATE R 
aot Seti ke 2 & SAG HARBOR CENTER FOR THE ARTS 


benefits for over 20 years. 


SUMMER CAMPS ARE BACK! 
OUTDOORS IN SAG HARBOR! 


Gina Aiello, LMSW 
President and Geriatric é ) gies! July 6-10 


Care Consultant 
Ages 4-7yrs * Tues - Sat *® 9:30am -12:30pm 
www.caringfromtheheart.net Ages 9- 12yrs * Tues - Sat * 9:30am -12:30pm 
Gina@caringfromtheheart.net . : 
july 12-16 


Ages 9- 12yrs * Mon-Fri * 9:30am -12:30pm 


7 July 12 - 16 
Ages 7- 9yrs * Mon-Fri * 9:30am -12:30pm 
05/14-17, 2021 : 
cee er Camp July 12-16 
intersections Ages 4-7yrs * Mon-Fri * 9:30am -12:30pm 
: | uly 19 - 23 
fat beri to, Ages 4- 7yrs * Mon-Fri * 9:30am -12:30pm 
League, NY i! July 19 - 23 
oo Ages 7 - 9yrs * Mon-Fri * 9:30am -12:30pm 


Painting & 


Photography 
: 3 : ong! July 26 - 30 
ee Ages 4-7yrs * Mon-Fri * 9:30am -12:30pm 


Ages 9- 12yrs * Mon-Fri © 9:30am -12:30pm 
Aug 9 - 13 


8 Women, 8 Perspectives Ages 7-9 yrs * Mon-Fri * 9:30am -12:30pm 
Carolee Bongiorno Aug 16 - 20 


Ronnie Grill 


sapequaienn dni | Ages 7- 12yrs * Mon-Fri © 9:30am -12:30pm 


Dyann Klein 
Debra Moser : 
Mary Ryan Aug 23 = 27 
Milan Sharma . 
Ages 4- 7yrs * Mon-Fri * 9:30am -12:30pm 


Ziya Tarapore 


Exhibit May 14-17, 2021 
11am-5pm 
Opening Reception May 15, 3-5 pm For more information visit us online 
Ashawagh Hall : : 
780 Springs Fireplace Road, EH baystreet.org/education/kids-camps 
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BOUT 


WHAT TO DO. WHERE TO GO. WHERE TO PLAY. 


ON THE EAST END 


THE HOODOO LOUNGERS 


LIVE SHOWS 


MET UNDER MOONLIGHT: 
CARMEN 

SATURDAY, MAY 15, 8 P.M. 

Join HamptonsFilm at Main Beach 
for a safe and unique drive-in view- 
ing of Carmen. Mezzo-soprano Elina 
Garanéa stars in Richard’s Eyre’s ac- 
claimed 2010 stage production. With 
dances created by star choreographer 
Christopher Wheeldon and conducted 
by maestro Yannick Nézet-Séguin, 
this show brings every aspect of Bi- 
zet’s thrilling tale to life, from its 
lighthearted beginning to its inevita- 
bly tragic climax. Tickets are $80 per 
car. 

104 Ocean Avenue, East Hampton. 
hamptonsfilmfest.org 


THE HOODOO LOUNGERS 
CONCERT 

SATURDAY, MAY 15, 8 P.M. 

Don’t miss The HooDoo Loungers, 
East End masters of the New Orleans 
sound, as they perform at The Ste- 
phen Talkhouse. Tables are available 
on the back deck for $10. 

161 Main Street, Amagansett. 
stephentalkhouse.com 


CONSCIENCE POINT FILM & 
DISCUSSION 

SUNDAY, MAY 16, 6 P.M. 

Exposing a painful, quintessentially 


American geography, 
Point unearths a deep clash of values 
between the Shinnecock Indian Na- 
tion and their elite Hamptons neigh- 
bors, who have made sacred land their 
playground. Following the free out- 
door screening, there will be a panel 
discussion with Tela Troge, Shane 
Weeks, Kelly Dennis, Becky Genia 
and Southampton Town Supervisor 
Jay Schneiderman, moderated by 
East End journalist Joe Shaw. 

25 Jobs Lane, Southampton. 
southamptonartscenter.org 


HIDDEN FIGURES 

DRIVE-IN 

SUNDAY, MAY 16, 8 P.M. 

Get your ticket to watch the incredible 
film Hidden Figures on The Gateway’s 
massive drive-in movie screen and 
prepare for a night full of nostalgia. 
Tickets are $40 per car. 

215 South Country Road, Bellport. 
thegateway.org 


‘CRUISE NIGHT CAR SHOW 


WEDNESDAY, MAY 19, 5-9 P.M. 

Cruise nights are back! This weekly 
event is a family-oriented, kid-friendly 
car show in The Shoppes at East Wind 
Long Island parking lot. Shop, eat 
and check out the fine array of classic 
cars. 

5720 NY-254, Wading River. 
eastwindlongisland.com 


Conscience © 


OUTDOOR ACTIVITIES 


TUCKAHOE PRESERVE 
NATURE HIKE 
SATURDAY, MAY 15,10 A.M. 

Join the Southampton Pres- 
ervation Trails Society, 
Southampton Inn and 


COURTESY THE i ale LOUNGERS 


TRAIL WALK AT MASHOMACK 
PRESERVE 

MONDAY, MAY 17,1 P.M. 

Join the South Fork Natural History 
Museum on a hike through the heart 
of Shelter Island’s Mashomack Pre- 
serve, one of the biggest and most 
spectacular nature preserves on Long 
Island. Its 2,039 acres protect a vari- 
ety of habitats and countless species of 
native plants and animals. Registra- 


‘ tion is $10 for adults; $7 for kids. 


79 South Ferry Road, Shelter Island. 


631-537-9735, info@sofo.org, sofo.org 


EARTH YOGA WITH AMY HESS 
WEDNESDAY, MAY 5,9 A.M. 


‘ Join yoga instructor Amy Hess. for a 


one-hour class. Yoga will be held in 
a large outdoor space on woodchips 
near the pond, weather permitting. 
Participants should bring a sheet or 
blanket and a yoga mat. Registration 
is $15 per class. 
3 Old Country Road, Quogue.” 
quoguewildliferefuge.org 


CHERRY BLOSSOM FESTIVAL 
NOW THROUGH JUNE 21. 
Venture on a self-guided walking tour 
of Greenport Village's more than 300 
cherry blossom trees and indulge in 
blossom-themed refreshments and 
gifts offered by participating local 
businesses. Free maps will be available 
at all participating businesses and 
at the AgroCouncil informa- 
tion center in the lobby of 


the Southampton His- ¥ Find more the Greenporter Hotel. 
tory Museum for a fF 326 Front Street, 
scenic three-mile hike ale oe Greenport. 

with trail leader Tim DansPapers.com/ greenportvillage.com 
Corwin and _ enjoy Events 
the wonders of the VIRTUAL EVENTS 
Tuckahoe Preserve. On- ; 

line registration is free but SALON CONCERT: 
required. PIANIST WYNONA WANG 


Sebonac Road, Southampton. 
631-283-2494, 
southamptonhistory.org 


MILLER’S GROUND & 

SAG HARBOR WOODS HIKE 
SATURDAY, MAY 15, 10 A.M. 

The oaks will hopefully be leafing 
out, with all their subtle spring 
colors, for this rolling, rambling, six- 
mile hike in the woods south of Sag 
Harbor. Meet walk leader Rick Wha- 
len and the East Hampton Trails Pres- 
ervation Society at Northwest Path 
parking lot. 

Route 114, Sag Harbor. 

631-275-8539, 
richardwhalen@optonline.net, 
ehtps.org 


FRIDAY, MAY 14, 6 P.M. 

Enjoy the brilliance and artistry of this 
week’s salon musician, Chinese pianist 
Wynona Wang, livestreamed from the 
Parrish Art Museum in the comfort of 
your home. Tickets are $20. 
631-283-2118, parrishart.org 


RING THE ALARM: MAREN 
HASSINGER & RENEE COX 
FRIDAY, MAY 14, 6 P.M. 

Guild Hall welcomes Maren Hassinger 
back to the East End, and this time 
she’s joined by Renee Cox for a con- 
versation about her current work and 
upcoming exhibition at DIA. The Ring 
the Alarm series began with discus- 
sions with Renee Cox on an exhibition 
of Black artists that she will be curat- 
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OUT & ABOUT ON THE EAST END 


ing for the summer of 2023. Zoom reg- 
istration is free but required. 
guildhall.org 


HISTORY & HORTICULTURE: OF 
PLANTS & PRESIDENTS. - 

FRIDAY, MAY 14, 6:30 P.M. 

Which president lied to his wife in an 
attempt to prevent her from planting 
vegetables at the White House? And 
which administration brought sheep 
onto the grounds in order to save on 
mowing expenses? Join garden writer 
Jessica Damiano on an eye-opening 
and inspiring historical tour of the 
White House gardens, from the found- 
ing of our nation to the present day. 
Registration is free but required. 
631-324-0222, easthamptonlibrary.org 


VERITA ENSEMBLE IN CONCERT 
FRIDAY, MAY 14, 7:30 P.M. 

Verita is a historically informed cham- 
ber ensemble dedicated to seeking 
truth through research, expression 
and communication in music. They 
join Twin Forks Musicivic for a spec- 
tacular virtual performance. Registra- 
tion is free but required. 
twinforksmusicivic.org 


THE RE-WILDING OF LONG. 
ISLAND 
THURSDAY, MAY 20, 6 P.M. 

Many species of wildlife not seen for 
years are slowly returning to Long 
Island—such as coyotes, bald eagles, 
river otters and river herring. Join 
Peconic Land Trust for this fascinating 
conversation with Mike Bottini, Emily 
Hall, Kelly Hamilton and Enrico Nar- 
done, moderated by Arielle Santos. 
Zoom registration is free but required. 
peconiclandtrust.org 


FAMILY FUN 


BOUNCING BABIES 
FRIDAY, MAY 14,10 A.M. 
Join Ms. Barbara at Riverhead Free 


Library for a weekly lapsit program of 


“TORO, LARGE PADDLEFISH” BY STEPHEN PALMER 


PIANIST WYNONA WANG 


songs, rhymes and movement for ba-: 


bies up to age 2. Introduce your little 
one to the sounds and rhythms of the 
spoken word and give them a head 
start on language learning. 

330.Court Street, Riverhead. 
riverheadlibrary.org 


YOUTH FITNESS WITH MISS 
RACHEL 

SATURDAY, MAY 15, 9:30 A.M. 

This 45-minute Project MOST class 
is a great introduction to fitness and 
movement for kids in grades K-3 with 


- one main goal—to have fun! The group 


will explore different ways to move 
through games, activities and chal- 
lenges to improve children’s strength, 
motor skills and confidence. Registra- 
tion is $20. 

92 Three Mile Harbor Road, 

East Hampton. 631-655-4586, 
projectmost.org 


SIMEON’S GIFT WITH JULIE 
ANDREWS & EMMA WALTON . 
HAMILTON 

SATURDAY, MAY 15, 10:30 A.M. 
Storytime is an interactive and engag- 
ing Zoom experience, where kids ages 
3-8 and their families can enjoy live 
readings of some of the most creative 


and fun children’s books, conducted 
by the authors themselves. For the 
final event of the series, Dame Julie 
Andrews and daughter Emma Wal- 
ton Hamilton will read from Simeon’s 
Gift. Tickets are $100. 

631-725-9500, baystreet.org 


CONNECT KIDS TO PARKS: 
BEACH COMBING 

SATURDAY, MAY 15, NOON. 

Orient Beach is a great destination to 
search for evidence of near-shore crea- 
tures. Group for the East End will comb 
its shoreline looking for a wide variety 
of seashells, crab shells and other natu- 
ral treasures. Families are encouraged 
to join in this fun and educational event. 
Email registration is required. 

40000 Main Road, Orient. 
631-765-6450, 
acwright@eastendenvironment.org, 
groupfortheeastend.org 


MONDAYS AT MADOO 

MONDAY, MAY 17,10 A.M. 

The Hampton Library is hosting sto- 
rytime in the Madoo Conservancy 
garden, in which families can enjoy 
the beauty of nature. Bring a blanket 
and spend some time discovering all 
the wonderful things about Madoo. 
Registration is required. 

618 Sagg Main Street, Sagaponack. 
familyfun@hamptonlibrary.org, 
madoo.org 


EART EXHIBITIONS 


(e} 

2 HOMEGROWN ART SHOW AND 

= SALE RECEPTION 

© FRIDAY, MAY 14, 5-7 P.M. 

@East End photographer and Dan’s 


- Papers Photo Editor Barbara Lassen 
Sand North Fork Chocolate Company 


& co-owner/chef and painter Steven 


S Amaral are launching a joint show 
_# of their work with an opening recep- 


3 tion at the Aquebogue chocolate shop. 
~ If the weather cooperates, Lassen’s 
large-scale shots of local foods and 


YUJUN MA 


landscapes reproduced on canvas and 
Amaral’s stunning paintings will be 
hung around the grounds of the North 
Fork Chocolate Company. If it rains, 
the works will be hung inside the 
shop, where they will remain through 
Labor Day. The artists will be present 
to greet guests and sell the fabulous 
works on display. 

740 Main Road, Aquebogue. 
northforkchocolate.com 


TEN PAINTINGS UPSTAIRS 
EXHIBITION 

NOW THROUGH MAY 23. 

One of VSOP Projects’ two new ex- 
hibitions, Ten Paintings Upstairs is 
a collection of works by Aviv Benn, 
B. Chehayeb, Derek Erdman, Jessica 
Frances Grégoire Lancaster, Isidore 
McCandlish, Arthur Meirelles, Polly 
Shindler, Emanuele Tozzoli, Ellen Van 
Dusen and Caleb Weiss. 

311 Front Street, Greenport. 631-603- 
7736, vsopprojects.com 


SNAPSHOT EXHIBITION 

NOW THROUGH JUNE 6. 

When people think of a snapshot, they 
tend to think of an informal, candid, 
flash of life captured by surprise—this 
was the thought that sparked the title 
of The White Room Gallery’s latest ex- 
hibition. The collection celebrates hu- 
manity captured by surprise through 
faces, poses, attitude and history. 
2415 Main Street, Bridgehampton. 
thewhiteroom.gallery 


TIGHT LINES: MIXED MEDIA FISH 
NOW THROUGH JULY 31. 

Frequenters of Greenport Harbor 
Brewing Company’s Peconic restau- 
rant will recognize Stephen Palmer’s 
whimsical sculptures of fishes con- 
structed out of found objects such as 
saw blades, golf tees or silverware. For 
the first time, Palmer’s sculptures will 
be the focus of GHBC’s latest exhibi- 
tion at their Greenport gallery. 

234 Carpenter Street, Greenport. 
greenportharborbrewing.com/ 
art-gallery 


20TH CENTURY & 
CONTEMPORARY ART 
HIGHLIGHTS 

ON VIEW MAY 15-31. 

A selection of works from Phillips’ up- 
coming sales of 20th Century & Con- 
temporary Art will be on view at the 
auction house’s Southampton outpost 
through the end of May. Stop by to 
see important and rarely seen works 
by Jean-Michel Basquiat, Alexander 
Calder, Andy Warhol and Roy Lich- 
tenstein, among other post-war and 
contemporary masters. 

1 Hampton Road, Southampton. 
212-848-1750, phillips.com 
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FOOD @ 1 


RINK 


Rowdy Hall Chet Recipe, Mattituck Dining & More 


BY HARRY POWERS 


CHEF HIGHLIGHT: 
ED LIGHTCAP, ROWDY HALL 

A Long Island native, Ed Lightcap 
received his formal training at the 
Culinary Institute of America. After 
graduation, his first position was at 
Dave's Grill in Montauk, where he 
spent five years. Lightcap then owned 
and operated Below the Royal Atlantic 
in Montauk, which received two stars 
from The New York Times. He next 
held the position of chef at Gosman’s 
Topside before accepting the more 
year-round position as a cook at East 
Hampton’s famed Nick & Toni's. 

After three years working side by 


side with Chef Joseph, Realmuto at — 


Nick & Toni’s, Lightcap was offered 
the position of chef at its sister restau- 
rant in East Hampton, Rowdy Hall. At 
Rowdy Hall, Lightcap enjoys preparing 
familiar dishes with creative twists. 
Of Lightcap’s fare, Anthony Dias Blue 
of WCBS Newsradio 880 says, “Start 
with the steamed mussels, the gener- 
ous salads, carry on with the grilled 
salmon, the delicious croque monsieur 
and the great French fries. That is, if 
you can resist the Rowdy burger, the 
best burger in the Hamptons.” Light- 
cap is married and lives in Montauk, 
with his wife and three sons. 

Eager to try some of Rowdy Hall 
Chef Ed Lightcap’s recipes? Check out 
his guide to making Butternut squash 
lasagna here. 


BUTTERNUT SQUASH 
LASAGNA WITH CREAMED 
SPINACH & TOMATO 
VINAIGRETTE 

Ingredients (serves four): 1 head 
butternut squash, 2 cups creamed 
spinach (see below) and sundried to- 
mato vinaigrette (see below). 

Directions: Peel butternut squash 
and slice 1/4 thick and square off to 
two inches by five inches, place on a 
baking sheet and brush with olive oil 
and season with salt and pepper. Place 
in a 400-degree oven and cook until 
tender but not mushy (approximately 
10-12 minutes). Let cool. This can be 
done ahead of time. 

To assemble, reheat the butter- 
nut squash and the creamed spinach 
when ready to serve. On four individ- 
ual plates, place a slice of the roasted 
squash on the plate and top with a 
generous spoon of creamed spinach. 
Top with another layer of butternut 


ROWDY HALL’S BUTTERNUT SQUASH LASAGNA 


and creamed spinach, then add one 
more slice of butternut squash. Drizzle 
each plate with sundried tomato vin- 
aigrette. (If you want to get fancy, you 
can top with thinly sliced fried leeks.) 
Creamed Spinach: 1 1/2 lbs baby 
spinach, 3/4 cup whole milk, 1/2 cup 
heavy cream, 1/2 ea small onion (finely 
chopped), 1/4 ea stick unsalted butter, 
2 tbs all purpose flour, pinch of nut- 
meg, salt and pepper (to taste). 
Directions: Cook spinach in boiling 
salted water for one to two minutes, 
until just wilted. Drain and run under 
cold water until it’s cool. This will stop 
it from cooking and also help to keep 
it green. Squeeze out all the water and 
chop. Heat milk and cream in a sauce 
pan until warm. In a three-quart heavy 
sauce pan, melt butter over moderate 


heat. Add butter and cook onions for 


three minutes until soft, whisk in flour 
and cook roux for three minutes. Add 
milk and.cream mixture to the roux 
in a quick steam while whisking to 
prevent lumping. Cook over moderate 
heat while continuing to whisk until it 
thickens, approximately three to four 
minutes. Add spinach, pinch of nut- 
meg and season with salt and pepper 
to taste. 

Sundried Tomato Vinaigrette: 2 ea 
sun-dried tomato halves (pack in oil), 
1 1/2 tbs balsamic vinegar, 1/2 clove 
garlic, 1/3 cup olive oil, 1 tbs fresh 
basil.. 

Directions: In a blender, add tomato, 
vinegar, garlic and basil and puree un- 
til smooth. Slowly add the oil to make 
emulsified vinaigrette. 

Find more of Rowdy Hall Chef Ed 
Lightcap’s dishes at rowdyhall.com. 


What’s happening in Matti- 
tuck, you ask? 

CJ’s American Grill is offering 
$12 lunch specials Monday through 
Friday! Diners can choose from turkey 
club, fish tacos, fish and chips, kielbasa 
and sauerkraut sandwich, chicken 
Caesar wrap, chicken chipotle wrap, 
tuna melt, sausage and pepper sand- 
wich, California chicken club and spin- 
ach artichoke and red pepper quiche. 
Those looking to order to-go can take 
advantage of their taco Tuesday special 


of $5 margaritas. cjsamericangrill.net 


Love Lane Kitchen is the place 
for artisanal cocktails, microbrews and 
tasty food made with locally sourced in- 
gredients. Now serving breakfast, lunch 
and dinner and open seven days a week, 
the North Fork favorite has plenty of 
delicious options from their menu to 
choose from, but if you’re looking 
to venture, try their iconic spe- 
cials. One can look forward to 
specialties like pancake tacos, 
grilled asparagus avocado toast 
and spicy Italian sausage fettuc- 
cini topped with toasted hazel- 
nuts. lovelanekitchen.com 

Work week got you feeling stressed? 
Besides the cozy and welcoming am- 
biance Legends has to offer, their 
weekly specials are worth the drop in. 
Curried coconut shrimp with mango 
dipping sauce, seared and roasted 
swordfish with shrimp and _ butter- 
kissed mushrooms and cumin and 
coriander dusted boneless duck breast 
are just of the amazing dishes Legends 
has been whipping up for their custom- 
ers to enjoy. legends-restaurant.com 

Mattitaco has more than just your 
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basic taco. Mattitaco prides itself on 
using locally sourced ingredients al- 
lowing them to provide “farm-to-taco” 
fresh food to their clients. Menu high- 
lights include loaded plantains, Korean 
tacos, BLT taco (L stands for lobster) 
and barbacoa and plantain burrito. 
Wash it all down with a refreshing 
sangria, margarita or michelada (add 
grilled shrimp for the full Mattitaco 
experience). mattitaco.com 

Pierre’s in Bridgehampton has won 
the Wine Spectator’s Award of Excel- 
lence four years straight—2017, 2018, 
2019 and 2020. Congrats, we'll drink 
to that! pierresbridgehampton.com 

Friday nights at A Lure in Southold. 
feature half off on select appetizers at 
the bar (dine-in only), and on Sunday’s 
there’s no corkage fee on wines from 
local vineyards. alurenorthfork.com 

Marilee Foster’s farm stand in 
Sagaponack (Sagg Main Road) has a 
$40 produce box. Sign up between 
noon on Mondays and noon on Thurs- 
days. Boxes are available for pick up 
at the farm stand on Fridays between 
11 a.m. and 5 p.m. Look for the likes 
of greens, apples, potatoes and such. 
marileesfarmstand.com 

Seasonal restaurants are starting 
to reopen, and it can’t happen soon 
enough. Welcome back Bostwick’s 
on the Harbor up in Springs; Ba- 
bette’s in East Hampton Village; The 
Beacon in Sag Harbor. And in Mon- 
tauk, there’s Hooked; Backyard at 
Sole; The Dock and Gosman’s! 

Did You Know That: The Clam 
Bar out in Napeague is celebrating 
their 40th season, and to celebrate 

this milestone, theyre serving a 
special lobster macaroni and 
cheese served with chunks 
- of lobster meat, melted 
cheddar cheese and topped 
with toasted breadcrumbs. 
.. Almond in Bridgehamp- _ 
ton has SIX different kinds of 

fries, yes six! Regular fries, gravy 
fries, Korean fries, cheese fries Ma- 
racz, cheese fries Americaine and Fries 
Mansour. 

Quote of the Week: “I don’t know 
when pepper mills in a restaurant got 
to be right behind frankincense and 
myrrh in prominence. It used to be ina 
little jar that sat next to the salt on the 
table, and everyone passed it around, 
sneezed, and it was no big deal.” 
—Erma Bombeck 

Got a restaurant news item or tip? 
Email us at dansfoodseen@gmail.com! 
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Salt & Loft serves seasonal farm to table 
New American fare in a casual refined setting. 
The extensive menu includes new dishes and 

your old favorites, and features delicious food 
for lunch and dinner. 

Enjoy our signature cocktails, and a fine 

selection of local, California and European 
_wines, and spirits. 


Salt & Loft provides a cozy ambiance within one 
lofty and airy space. 
Salt & Loft will elevate your Hamptons dining 
experience. 
Come and create special memories with us. 


: 145 Main Street * Westhampton Beach « 631.288.2000 
3284 NOYAC RD . SAG HARBOR .. NY saltandloft.com 
ache | ; @saltandloft Facebook 


SUMMER NIGHTS INSPIR : 
WEEKEND ENTERTAINMENT WI 
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The Long Pour: 


Celebrate 


with 


BY JAMES MALLIOS 
AND KYLIE MONAGAN 


S we see bits and pieces of nor- 

malcy pop up, we can only hope 
that as beach season returns this Me- 
morial Day weekend, we will be com- 
forted by the ensuing revelry. 

For those celebrating the return of 
summer, my guess is many will do it 
with Champagne. Champagne, after 
all, is synonymous with celebration. It 
has spawned more famous quotes than 
any other wine region (from Churchill 
to Chanel to Coward). This bubbly 
wine is made primarily from Chardon- 
nay and Pinot Noir and is named after 
the region in northeast France where 
it is grown and bottled. The name 
“Champagne” is so valuable it is a pro- 
tected term by law. The French wine 
lobby has ensured that only sparkling 
wine produced in the Champagne re- 
gion can be legally called Champagne. 

Protection of the Champagne brand 
even extends to the process that cre- 
ates its trademark bubbles: It’s called 
the méthode champenoise and only 
Champagne-makers in Champagne 
can (legally) claim its use (although 
many winemakers use this method). 

While effervescent soda, water and 
colas are commonplace today, a car- 
bonated beverage in the 1800s was 
truly a marvel. The origins of Cham- 


Champagne 


pagne are murky. Many credit the 
Benedictine monk Dom Perignon with 
inventing Champagne. The credit, 
however probably belongs ‘to a fellow 
monk, Dom Groussard, who may. be 
more accurately known as Dom Peri- 
gnon’s publicist. 


In fact, in Dom Perignon’s time, 
wine with bubbles was kind of danger- 


ous. It did occur naturally from time to 
time and was called “devil's wine” or 
“pop-top wine” (vin du diable or saute- 
bouchon). The bubbles would develop 
when wine was bottled before the fer- 
mentation had finished. Pressure would 
build inside the bottle and sometimes 
cause either the cork to pop or worse, 
the bottle to explode. (Imagine a chain 
reaction of breaking bottles, spraying 
shards of glass at unsuspecting monks, 
as if celibacy wasn’t hard enough). So, it 
is more likely that Dom Perignon never 
tried to create sparkling wine. In fact, 
he probably tried to avoid it. 
According to our research, because 
of the high pressure within a Cham- 
pagne bottle, you are more likely to die 
from a Champagne-related incident 
than from a poisonous spider bite. 


‘(Apparently nearly a third of Cham- 


pagne deaths occur at weddings, as if 
weddings weren't stressful enough.) 


We were unable to find any actual’ 


proof of Champagne-ridden carnage, 
but we read it online so it must be true. 


Spiders aside, that flying cork can and 
will hurt you. If you notice, servers 
and sommeliers are usually quite care- 
ful to open Champagne with the cork 
pointed away from them and hopefully 
not towards a customer. 

But monks, coup glasses modeled 
after a queen’s breast (also probably 
false) and death by arachnid make 
for a good story. As they say in pub- 
lic relations, say whatever you want, 
just spell my name right. With Cham- 


pagne’s humble, monastic beginnings, 


Champagne could be prestige and still 
a drink for everyone. 

In 1921, Moét and Chandon created 
a brand of Champagne called Dom 
Perignon and thereby cemented the 
monk’s place in history. 

This was at the time that sparkling 
wine from Champagne was fast be- 
coming popular in England. Like all 
wine producers at the time he saw the 
bubbles as a wine fault and then spent 
15 years of his life trying unsuccessful- 
ly to cure “the problem.” By the time 
he reluctantly gave up the challenge, 
his grapes and his wines (still, not 
sparkling) were far superior to others. 


_ When he bowed to the inevitable and 


produced a sparkling wine, he was 
able to do so with the finest blend of 
wines. If anyone “invented” sparkling 
Champagne, it was therefore the Eng- 
lish, not Dom Perignon, or the French, 
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but the French were responsible for 
raising standards and consistency. 

By 1730, Champagne had conquered 
the courts of Europe. Champagne was 
royalty, excess and debauchery. It was 
“the viagra of the day.” Catherine the 
Great of Russia used Champagne to 


fortify her officers. The association of 
‘Champagne with privilege and excess 


inevitably caused popular resentment 
and was a factor in the French Revo- 


-lution. (The church and monasteries 


in Champagne became major power 
sources strengthened by increased 
landholdings, tithe taxes and profit- 
able sales of wine.) 

Today, we can be content that 
Champagne is mostly the mark of cel- 
ebration. We would encourage you to 
explore other quality wines that can 
convey the same sense of magic. In 
fact, many of our neighbors on Long 
Island make wonderful sparkling 
wines. We just had the privilege of 
tasting Wolffer Estate’s sparkling rosé 
and Sparkling Pointe is a personal 
favorite. So whether it is Champagne, 
prosecco or cava, here’s to celebrating 
the hopeful return of normalcy. Not a 
moment too soon. 

James Mallios and Kylie Monagan 
are partners at the Calissa Restau- 
rant. Visit Calissa at 1020 Montauk 
Highway, Water Mill and eqs ‘more 


calissahamptons.com. 
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TICKETS NOW (8 SALE 
at 


WWW.DANSTASTE.COM 


90' ANNIVERSARY CELEBRATION of GUILD HALL 
An exclusive evening of fine dining and EVENT CHAIR 


Florence Fabricant 


: : New York Times Food & Wine 
EHP Resort & Marina located in East Hampton. Weiter Guill Dill Paes 


one-of-a-kind culinary celebration at the new luxury 


GUES FCHEES 
Chef Bob Abrams 
There has never been this array of culinary talent Calissa 

gathered for such an event anywhere in Chef Dane Sayles 
the Hamptons, and guests will be dazzled. EHP Resort & Marina and Si Si 
Curated Cocktail Hour ¢ 6 Course Dinner/Dessert Chef Gail Watson 

Wine Pairings * Craft Cocktails & Beer Gail Watson Bread 
Chef Robert Hamburg 
Benefitting 501 (c) (3) Little Flower Children and Family Services Gurneys 
of New York and All For the East End (AFTEE) Chef Miguel Castillo 
K PASA 
Chef Mark Garcia 
COVID-19 SAFETY PROTOCOLS IN PLACE Kissaki Omatease 
Proof of vaccination or negative test results within 72 hours of event required Chef Philippe Corbet 
Lulu Kitchen & Bar 


Chef Richard Pims 
Old Stove Pub 


SPONSORS 


Chef Scott Kampf 


GUILD Union Sushi & Steak 
HALL 
LON at gsrona LeLroies Chef 


Chef Carol Becker 
Extra William Greenberg Desserts 


TICKETS NOW ON SALE ai WWW. DANSTASTE. COM 
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eloved North Fork chef Bruce 

Miller is now the brains behind 
the Windamere at Strong’s Water Club 
menu, and the seafood savant couldn’t 
be a better match for this historic wa- 
terside destination. Taste his latest 
creations at Dan’s Chefs of the North 
Fork on Saturday, July 10. 


First word (or words) that 
comes to mind when you hear 
“Taste of Summer?” 

Seafood. 


Where do you draw oe in- 
spiration from? 

The local bounty of the East End, 
as well as my cooks, who, when in- 


‘I love to go fishing, and I love 


visiting local vineyards.” 


BARBARA LASSEN 


Dan’s Taste 2021 Chefs Countdown: 


Bruce Miller, 
indamere 


a 


Strong's 


Water Club 


spired, are always wanting to learn 
more. 


You can invite three people, 
living or dead, to your dinner 
party. Who are they, and what 
would that meal be? 

My pops, grandfather and grandma, 
all deceased. Serving them a Scottish 
breakfast until our bellies are full! 


What’s your favorite dish to 
prepare, and do you enjoy eating 
it as much as preparing it? 

I love serving sea scallops and love 
eating them raw, fresh with a little salt. 


Whatis the best piece of advice 
you’ve ever been given? 

To always have fun in what: you’re 
doing in life. 


Who do you most admire in 
the food/wine world and why? 

Bourdain, he lived his life working 
soooo hard, and then was able to see 
the coolest food scenes on earth. 


What is going to be the “next , 


big thing” on the East End food 
scene? 

Peconic Escargot is going to be’ 
huge! Love the work Chef 
Taylor Knapp has been 
doing to make a dream a 
reality. 


What are your 
hobbies/passions/ 
interests outside the 
world of food, wine 
and work? 

I love to go fishing, and I love 
visiting local vineyards. 


What’s your comfort food and 
why? 

POPCORN! I love the crunch, salty 
and buttery flavor of it. 


If you were not in the food or 
wine business, what would you 
be doing? - 

I would be a banker on Wall Street. 


What is the most memorable 
thing you’ve ever tasted? 

A wine from Bordeaux, France 
made in 1860. Closed my eyes to 
take a sip, and it felt like I travelled 
in time. 


What recent travels have you 
taken that have inspired you? 

Due to COVID, I’ve simply been 
tasting food up and down the East 
Coast. Lots of great flavors, by lots 
of great chefs. 


What do you consider your 
greatest achievement? 
Being engaged to my fiancé! 


What’s a unique kitchen ritu- 
al you practice? 

Play a certain song before service 
starts every day. Come and find out 
what it is. 


What has surprised you the 

most about working in the East 
End culinary scene? 

At this point, ’m not 

surprised by much in 
career out here. 


a 


We just handed 
you a glass of bub- 
bly. Now - please 

make a toast to sum- 
mer on the East End. 
Here’s to guys, gals and 
nonbinary pals! 


peel 


— 


For tickets and more information 
on all Dan’s Taste 2021 events, visit 
DansTaste.com. And to learn more 
about Windamere at Strong’s Wa- 
ter Club, visit windamerenofo.com. 
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Coe 2 : TG) twivenseny 


A premier North Fork culinary celebration uniting local bounty with 
the talents of top chefs in a one-of-a-kind gastronomic gathering. 
An assortment of hors d’oeuvres * 6 Course Tasting Dinner * Long Island Wine Pairings ¢ Craft Cocktails & Beer 


Benefitting 501(c) (3) All For the East End (AFTEE) and US Autism Homes 


PARTICIPATING CHEFS 


Chef Mike Jeanty, Claudio’ Restaurant Chef Ursula XVII, Disset Chocolate 
‘Chef Adam Kaufer, Grace & Grit ¢ Chef Stephan Bogardus, The Halyard at Soundview Greenport 
Chef Cheo Avila, Kontiki ¢ Chef Marissa Drago, Main Road Biscuit . 
Justin Schwartz, Mattitaco * Chef Noah Schwartz, Noah’s/Chequit 
Chef Steven Amaral, North Fork Chocolate Company * Chef John Fraser, North Fork Table & Inn 
Chef Taylor Knapp, PAWPAW ¢ Chef Drew Hiatt, The Preston House & Hotel 
Chef Bruce Miller, Windamere at Strong’ Water Club 


LOCAL WINES BEING SERVED 


BoRCHESE ©. Peeled’ PALMER 


VINEYARD & WINERY WINES SS VIN EVAR OS.) 


) den Kyler 


North Fork of tong island 


hath Poon of Peng Falorvad! 


PLUS MORE 


COVID-19 SAFETY PROTOCOISIN PLACE 


Proof of vaccination or negative test results within 72 hours of event required 


TICKETS NOW ON SALE at WWW.DANSTASTE.COM 
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Dan’s Taste 2021 Chefs Countdown: 


Galt 
Watson, 


GW Micro 


Bakery 
Kitchen 


“I think my best 


achievement is 


honoring my 


gumption.” 


ie the first time ever, Dan’s Taste 
guests will enjoy the delightful 
baked goods of East Hampton’s GW 
Micro Bakery + Kitchen, made by the 
eponymous GW, Gail Watson, herself. 
You won’t want to miss her at Dan’s 
Chefs of the Hamptons on Thursday, 
June 24. 


First word (or words) that 
comes to mind when you hear 
“Taste of Summer?” 

Fresh and_ fabulous 
everything! 


Where do you 
draw your inspira- 
tion from? 

I get a lot of inspira- 
tion from my garden. 
Taste, texture and visual. 


What is the best piece of advice 
you’ve ever been given? 


DansTaste.com 


Don’t go into the food business. 
Needless to say, I didn’t follow that 
advice, but what it did was inspire 
me. Perhaps because I am a bit of a 
rebel, but also because it challenged 
me to think how I would do it dif- 
ferently. I didn’t go the traditional 
route, and I studied art, literature 
and science in college. All of those 
things have shaped how I approach 

my life and work. 


What are your hob- 
bies/passions/inter- 
ests outside the world 
of food, wine and 
work? 
About eight years ago, 
I found tennis. It was a 
direct reaction to being 
inside a kitchen so much. I 
wanted to be outside, playing and 
interacting with others. I love it be- 
yond words. I also am a photographer. 


I can’t get that out of my blood either. 
It’s probably due to my grandfather's 
influence; he was an amazing photog- 
rapher in his own right. 


If you were not in the food or 
wine business, what would you 
be doing? 

As a young girl, I went to NYC to be- 
come a photographer. I worked in fash- 
ion photography for a while. So I might 
have done that. I also wanted to be a 
doctor, but then I also wanted to be an 
editor of my own magazine—too many 
passions. 


What is the most memorable 
thing you’ve ever tasted? 

Back in the late ’80s, I did a little 
catering. I did an opening for Larry 
Rivers and Red Grooms. At the din- 
ner, Red’s wife gave me a huge lobe 
of foie gras that she had smuggled in 
from France. She had me slice it and 


serve it on fresh baguette. Now, I had 
had pate and all, but that first bite of 
excellent foie gras, I heard angels sing. 
It was magical. So simple, so complex, 
so perfect. 


What do you consider your 
greatest achievement? 

I think my best achievement is 
honoring my gumption. The world is 
full of naysayers or those with lack 
of imagination. I have many times 
in my life taken off full bore into a 
passion, not caring if it made sense 
or garnered any approval. Of course, 
not everything worked out as antici- 
pated, but the lessons learned made 
them all successful. 


For tickets and more information on 
all Dan’s Taste 2021 events, visit Dan- 
sTaste.com. And to learn more about 
GW Micro Bakery + Kitchen, visit 
gailwatsonbread.com. 
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Dan’s Taste 2021 Chefs Countdown: 


Marissa Drago, Main R 


visit to the North Fork isn’t com- 
[~\. plete without a stop at Main Road 
Biscuit Co. in Jamesport on the way, 
and Dan’s Chefs of the North Fork 
wouldn't be complete without Marissa 
Drago’s popular biscuits. Get your fill 
at the 2021 event on Saturday, July 10. 


First word (or words) that 
comes to mind when you hear 
“Taste of Summer?” 

Water view with some kind of re- 
freshing cucumber or watermelon 
cocktail in-hand! 


Where do you draw your inspi- 
ration from? 

I think inspiration is evolutionary. 
The concept of the restaurant is com- 
fort food. But if you don’t find where 
you live inspiring, you probably don’t 
live in the right place. We are able to 
stay on brand with our core concepts 
while also incorporating the incred- 
ible local bounty into our dishes. 


What’s your favorite dish to 
prepare, and do you enjoy eating 
itas much as preparing it? 


This is always a difficult question to 
answer because I do feel like they’re all 
my babies! But for me personally, I get 
a good deal of satisfaction out of tak- 
ing meager ingredients and watching 
them transform into something fan- 
tastic. I find preparing our maple olive 
oil granola very relaxing. It calms me 
as it’s multi-step and takes quite a long 
time to prepare; you definitely need 
patience and a careful eye. Ultimately, 
it’s quite versatile as it can be used in a 
simple breakfast preparation, smooth- 
ies, as a snack or even atop ice cream 
as a dessert. And everyone loves it! 


What is the best piece of advice 
you’ve ever been given? 

Two pieces of advice I was given that I 
regularly pass on: You don’t have to say 
no, but you can morph an idea or request 
that you'd rather not do into something 
you prefer. Also, it’s nice to be impor- 
tant, but it’s important to be nice! 


Share your funniest, most 
unforgettable or oddest kitchen 
incident. 

That time I worked at Barefoot Con- 


tessa and innocently took an entire 
tray of freshly baked health muffins 
up to the front-of-house and walked 
right into a garbage can and spilled ev- 
ery single last one of them. That funny 
story? 


What’s your comfort 
food and why? 

I am just a girl from 
Long Island having a 
chocolate chip cookie 
and a glass of milk— 
always and forever. 


If you were not in the 
food or wine _ business, 
what would you be doing? 

I would be in interior design. It is 
another passion of mine that I do see 
myself doing someday in the future. 


What is the most memorable 
thing you’ve ever tasted? 

I’ve eaten so much incredible food in 
my life it’s so difficult to say—from my 
travels in Italy and Spain to California 
and Montauk. I also have many friends 
and family members that are seriously 


DansTaste.com 


oad Biscuit Co. 


excellent cooks, so I feel spoiled! But 

something I ate more recently that was 

truly memorable was a bouillabaisse 

from Eleven Madison Park Summer 

House—delicate and rich at the same 

time, seasoned to perfection and per- 
fectly executed fish. 


We just handed you 
a glass of bubbly. 
Now please make a 
toast to summer on 

the East End. 
We've been through 
a lot here in this coun- 
try, as well as locally here 
on the North Fork. I’ve never 
felt such a sense of community as I 
did this past year. Our customers are 
second to none and the community at 
large pulled together in massive ways. 
We pushed out of this together. I'll 
never forget it, and I’m toasting to that! 


For tickets and more information 
on all Dan’s Taste 2021 events, visit 
DansTaste.com. And to learn more 
about Main Road Biscuit Co., visit 
mainroadbiscuitco.com. 


BARBARA LASSEN 
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Dan’s ‘Taste 2021 
Chefs Countdown: 


Migue 


Reyes 


Castillo, 


K PAS 


ew to the Dan’s Taste events is 

Miguel Reyes Castillo, the head 
chef of K PASA in Sag Harbor. With a 
gift for cooking Mexican cuisine, he 
brings immense flavor and authen- 
ticity to every taco, bowl and other K 
PASA dish he makes. He'll be show- 
casing his skills at Dan’s Chefs of the 
Hamptons on Thursday, June 24. 


First word (or words) that 
comes to mind when you hear 
“Taste of Summer?” 

Ceviche, pineapple salsa and beach. 


Where do you draw 
your inspiration / 
from? f 

My uncle at Estia’s  / 

_ Little Kitchen, my | 
grandmother in Mex- \ 
| 


ico and Chef David \ Danslaste.com 
\ 


Hart. 


You can invite three 
people, living or dead, to 
your dinner party. Who are 
they, and what would that meal 
be? 

My mother, grandmother and Chef 
Dianne Kennedy. Goat barbacoa with 


simple salsas and tortillas that we'd all 
make together with our hands. 


What’s your favorite dish to 
prepare, and do you enjoy eat- 
ing it as much as preparing it? 

Mexican seafood risotto—I love to 
eat it! 


What is the best piece of ad- 
vice you’ve ever been given? 
Work for tomorrow, not for today. 


Share your funniest, most 
unforgettable or oddest 

kitchen incident. 

Being crazy busy on Cin- 

co de Mayo and having to 

use the floor staff to help 

me in the kitchen. 


Who do you most 
admire in the food/ 
wine world and why? 
Anyone who creates some- 
thing new, most chefs, restauranteurs 
are copying. 


What is going to be the “next 
big thing” on the East End food 
scene? 


I really don’t know, but I hope it’s 
not more Italian restaurants! 


What are your hobbies/pas- 
sions/interests outside the 
world of food, wine and work? 

Family, my home country and 
sleeping. 


What’s your comfort food and 
why? 

Sushi from Sen Restaurant and 
steak from East Hampton Grill. Why? 
Because someone else is making it. 


If you were not in the food or 
wine business, what would you 
be doing? 

Driving a Ferrari and eating at great 
restaurants. 


What is the most memorable 
thing you’ve ever tasted? 
Fresh Italian truffles. 


What recent travels have you 
taken that have inspired you? 

Nada, it’s been a pandemic! Internet 
travels only. 


What do you consider your 


greatest achievement? 
Being promoted to head chef at the 


: K PASA restaurant! © 


, 


What’s a unique kitchen ritual 
you practice? 

Tasting all the basics, multiple times 
a day. 


What has surprised you the 
most about working in the East 
End culinary scene? 

Shortage of staff. 


Its your last weekend on 
earth—what’s the menu? 

Pozole soup, giant shrimps cooked 
over coals, amazing salsas and plenty 
of tequila to wash it all down. 


We just handed you a glass of 
bubbly. Now please make a toast 
to summer on the East End. 

Welcome to the summer, here's hop- 
ing the sun shines and the water stays 
warm until November! 


For tickets and more information 
on all Dan’s Taste 2021 events, visit 
DansTaste.com. And to learn more 
about K PASA, visit 1-800-taco.com. 
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ROSE SE soinee 


A celebration of the finest wine and dining 


Saturday, July 24 * 7:00 PM — 10:00 PM 
NOVA’S ARK PROJECT 
60 Millstone Road, Watermill 


GAN BORGHESE : 
YENEVARD & WISERY 
“age eceheteliad TO ANNIVERSARY 


FINE VARD 


ce A This year the event will be hosted at Nova’s Ark Project, 
POIN! Sits Tr which is the Hampton's largest privately owned sculpture park 
psi & art center, featuring the works of founder Nova Mihai Popa. 
5 Course Al Fresco Dinner paired with Long Island 


and international Rosé wines. 


CLOYIS™ 


A CeCall 
WINES 
Benefitting 501(c) (3) All For the East End (AFTEE) 


— and US Autism Homes 


PALMER RG NY 


—WItne YAR 


Rosanna Scotto 
Anchor of Fox5 Good Day New York 


Chef/Owner Zach Erdem, 75 Main 
Chef Raul Cruz, Bamboo 
Chef Dominic Rice, Calissa 
Chef Ursula XVII, Disset Chocolate 
Chef Steven Amaral, North Fork Chocolate Company 
Chef Sameer Mohan, Saaz Indian Cuisine 
Chef Elyse Richman, Shock Ice Cream 
Chef Spiro Karachopan, Spiro 
Chef Scott Kampf, Union Sushi & Steak 


& 


rona LaLroix, 


Extra 


MEDIA 


TICKETS NOW ON SALE at WWW.DANSTASTE.COM 
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A Toast to 7 Female N | 
Fork Wine Trailblazers 


THE EAST END IS HOME TO MANY TRAILBLAZING WOMEN IN WINE 


BY KRISTEN CATALANO 


early 100 East End vineyards 

have been increasingly making 
award-winning wines for the past four 
decades, but many of those wineries 
are only able to function because of 
the women working behind the scenes. 
Even though there are more women 
than ever working in the wine indus- 
try, there is still a long way to go until 
they are equally represented at the 
most crucial jobs, such as winemaking 
and management. Right now a ma- 
jority of the women in the local wine 
industry are employed as hospitality 


workers, but change is underway. 

“I’ve observed a much higher per- 
centage of women applying for open 
positions or inquiring about whether 
we have an open position,” says Alie 
Shaper, who co-founded Chronicle 
Wines in Peconic. “To me that is cer- 
tainly evidence of a sea change hap- 
pening in our greater culture, where 
women are feeling empowered and 
stepping forward more frequently to 
bring opportunity into their lives.” 

Since being founded by two female 
winemakers, Shaper and Robin Epper- 
son-McCarthy, 15 years ago, Chronicle 
Wines has grown into ‘five brands. 


Shaper also has a second company 
called Alie Shaper Fine Wines and is 
the winemaker at Croteaux Vineyards 
in Southold. 

“We presently have a woman in ev- 
ery decision-making position in our 
company,” says Shaper. “That wasn’t 
so much by design, but it’s how our 
team has organically developed. We 
tend to receive a very high percentage 
of resumes from women, and we’ve 
been lucky to create a real powerhouse 
team!” 

And they’re not alone. 

Ami Opisso, the general manager 
at Lieb Cellars in Cutchogue, believes 


that what attracts women to the 
wine industry is the beauty and expe- 
rience that comes with working in the 
industry. 

“I think it’s about the beauty and the 
balance,” she says. “I spend most of my 
time in front of a computer, but I get to 
drive along an iconic farm road to get 
to work, and the view outside my office 
window is rows on rows of stunning 
grapevines.” 

Opisso and her staff work hard to 
make sure every guest who walks. 
through their doors has an unforget- 
table experience, which is why Opisso 
believes their tasting room is the key 
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“There are studies that show that 


women actually are better suited 


when discerning flavors in wines.” 


to standing out. 

“At Lieb, the elevated guest expe- 
rience at our tasting room is what 
makes us different,” she says. “Our 
servers are all formally trained wine 
professionals, and we focus on edu- 
cation, food pairing and an intimate 
experience.” 

Lilia Perez of RGNY Wines believes 
the wine industry still has a long way 
to go for women to achieve equality in 
the industry, but she is hopeful for the 
future. 

“I feel so proud every time I see and 
meet more and more women involved 
in it,” she says. 

The idea behind RGNY Wines is that 
innovation is key. It’s what keeps the 
customers coming back and also what 
sets them apart from the competition. 

“We offer a modern approach to wine 
while embracing traditional winemak- 
ing techniques,” Perez explains. “We 
are passionate and serious about our 
winemaking. We want our visitors to 
go back home with a complete wine 


experience. One that they can share 
with others and that, hopefuily, cre- 
ates an interest to explore and learn 
more about the wine culture widely.” 

Allison Dubin is a partner and gen- 
eral manager at Channing Daughters 
Winery in Bridgehampton. She has 
worked hard with the rest of the staff 
at Channing Daughters to produce a 
quality wine for their customers, but 
also to provide a fun and educational 
environment when visiting. 

“Our sense of play and creativity 
makes awesome wines,” she says. “We 
have an amazing supportive group of 
wine club members and guests who 
are an important part of what we do, 
as well as our team that has been to- 
gether for so many years in the vine- 
yard, cellar and in tasting operations.” 

Dubin’s career at Channing Daugh- 
ters began back in 1999 when she 
drove up to the vineyard to meet the 
founder, Larry Perrine. They have re- 
mained close over the years, and he’s 
someone she considers to be one of her 


LIE SHAPER OF 
CHRONICLE WINES 


greatest teachers. 

“I love this business so very much 
and feel blessed to have my career 
going on 20 years here at Channing 
Daughters,” says Dubin. “We live in 
one of the most beautiful places, and 
we get to make something that pro- 
vides pleasure and simultaneously be 
stewards of our land and focus on sus- 
tainability in our community.” 

Epperson-McCarthy, who runs Salt- 
bird Cellars in addition to her role at 
Chronicle Wines, believes her local 
knowledge sets her wine apart from 
others. 

“That global viticultural education 
combined with local knowledge de- 
rived from growing up on the North 


DAVE BENTHAL PHOTOGRAPHY 


Fork are what go into every bottle of 
Saltbird Cellars wine,” the winemaker 
says. 

Epperson-McCarthy’s main goal 
is to make quality wine available to 
everyone, no matter their economic 
status. 

“Wine is meant to be shared,” she 
says. “Wine and food are a reason for 
people to come together. Wine does 
not have to be the realm of only the 
elitists. Maybe a conversation with 
someone new may result in a new 
culinary tradition that wouldn’t have 
come about eating and talking with 
the same people every day.” 

Jamesport Vineyards offers their 
guests a full experience when visiting. 

“Our staff is quite knowledgeable 
about our wine and can assist guests 
in determining their wine preferenc- 
es,” Says manager Joanne Goerler. “In 
addition to this, we also have a wood- 
fired oven on site, operating as Little 
Oak Wood Fired Kitchen. Our chef 
incorporates our wine in-many of his 
dishes and educates our staff on wine 
suggestions to pair with his foods. 
We hope that our guests can enjoy, 
relax and take a break in our vast 
backyard.” 

Jamesport Vineyards is a great ex- 
ample of how women are starting to 
gain some footing in the wine indus- 
try. Seventy-five percent of the staff 
at the vineyard are women. However, 
Goerler still believes there is more 
work to be done to get women more 
hands on jobs. 

“There are studies that show that 
women actually are better suited when 
discerning flavors in wines, something 
that can certainly be an asset in a fe- 
male winemaker,” she says. “I’d love to 
see more women represented in that 
capacity!” 


BARBARA LASSEN 


LILIA PEREZ OF RGNY; JOANNE GOERLER OF JAMESPORT VINEYARDS 
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Prime Meats « Groceries 
Produce * Take-Out 
Fried Chicken * BBQ Ribs 

Sandwiches « Salads 
Party Platters os 
and 6ft. Heroes 
Beer, Ice, Soda 


from 


SRRRD 
ey 


TAMARAN 


Open ed Days a Week __» USCG-Certified Master Captain's License [12 Passengers or less} 


- Valid Driver's License and Reliable Vehicle 


Wholesale 725-9087 __» Must have temporary residence within driving distance to East Hampton. 
: - Must enjoy interacting with quests. 
Retail 725-9004 74410 | 


SELECT HOUSEHOLD STAFFING. 
FOR THE WORLD'S FINEST HOMES 


——- 212.867.1910. -—— 


I siwsssrmwre: 


WORLDWIDE RECRUITMENT 


00gle 
Orxkxkkxx 
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SHOP & DINE IN 


We are Always Committed to ee 
Local Long Island Seafood WHB, NY 
" Prepared Salads | Appetizers | Entrees 
Fresh Produce & Herbs | Fresh Fish Fillet & Live Shellfish Open 10-6 
y Everyday 
‘|. Pantry Selection Offering Hard-to-find Quality Ingredients 
Café Menu for take-out or outdoor café style seating Follow Us 
: ' : 
in the heart of Westhampton Beach! eee | @redjacketbooks 
77A MAIN STREET © WHB — Sh Onli 
os op Online 
631.288.7287 n BY RedJacketBooks.com 


Nothin’ ito » wear? —— 
, & 


om 
fil 
Ai. 


; —_— 2 a 2 
*" 99 Main Street - 631 288-2522 
ee aa | Westhampton Beach, NY 11978 
2020 www.babyshock.com [ fp¥igic] 


Your Business Can Be Here 
Call Joan (516) 317-1159 « jmacnaughton@danspapers.com 
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Calvisiuss Ars Trace 


CAVIAR CAVIAR 


Calvisiuss Group 


CHAMPAGNE 


BILLECART 
SALMON 


631-296-8484 or arminandjudy.com 


1970 Montauk Highway Bridgehampton, NY 


( oO REE LO TERE ae : — a 
SPONSORED A, 


- OPEN 7 DAYS ee 
BREAKFAST. LUNCH BRUNCH DINNER = 
BAR “UPSTAIRS” PRIVATE LOUNGE = 
BRIDGEHAMPTON GOURMET MARKET 
-Pierre’s Restaurant & Market ° 
2468 Main Street, Bridgehampton 
(631) 537-5110 


neers 


ii 
HOME MADE ICE CREAM GOURMET MARKET 
CATERING DELIVERY ais 


_ Pierre’s Sagg Main Market es ; < = 
542 Sagg Main Street, Sagaponack foes 
(631) 296-8400 © 


www. plerresbridgehampton.c com 
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40 BOWDEN SQUARE, SOUTHAMPTON, NY 11968 
WWW.DINEATUNION.COM 631-377-3323 
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“SUMMER CAMP 


Summer Is Almost Here! 
More East End Camps 


BY LEE MEYER 


S ummer is fast approaching! Check 
out these camps for your kids on 
both forks. Time is running out, so 
register soon. 


ross.org/summer 

For early childhood—teens 

The Ross School is known for its 
innovative learning techniques and 
environment, and its summer camp 
is no different. Every week of camp 
has a theme: Earth, Air, Water or 
Fire. “Weekly themes lend focus to 
Immersions, stimulating campers’ 
imagination and creativity while 
providing endless learning and dis- 
covery opportunities,” says the Ross 
School. 


flyingpointsurfschool.com 

For ages 4—16 

This year, Flying Point Surf Camp is 
a “pod camp,” with small, socially dis- 
tanced groups of surfers that stick to- 
gether with the same instructors each 
day, for at least the week. Registration 
is very limited! 


haygroundcamp.org 

For ages 3-14 

Hayground Camp has been around 
for more than two decades and offers 
everything from simple activities for 
little kids, like playing in the sandbox, 
kayaking and sports. 


sandyhollowdaycamp.com 
For ages 3-14 


At Sandy Hollow Day Camp, kids - 


can learn to swim in a National Ameri- 
can Red Cross program, participate in 
daily arts and crafts, hone their tennis 
skills and enjoy fun Friday offerings 
like dunk tanks, puppet shoes, dance 
parties and cookouts. 


ccenassau.org/dpf-4-h-camp 

For ages 3-10 

Peconic Dunes 4-H Camp programs 
include a weeklong overnight camp, 
where children in grades 3-10 will 
develop skills in STEM, sailing, ca- 
noeing, snorkeling, archery, theater, 
soccer and basketball. 

Find more East End summer 
camps at DansPapers.com. 
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se | feted DAY CAMP. 


u | 


. LUNCH & HEALTHY SNACKS INCLUDED & 
FLEXIBLE ENROLLMENT OPTIONS (1-10 WEEKS) 


SWIMMING ¢ ATHLETICS » OUTDOOR ADVENTURE 
CREATIVE & PERFORMING ARTS ¢ SPECIAL EVENTS 


STEPPING STONES MAIN CAMPUS 


(Campers 2 through 4 years old) (Campers 5 through 12 years old) 


- 191 Buckskill Rd, East Hampton * HamptonCountryDayCamp.com 631-537-1770 » 
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SAIL MONTAUK Kids Ages 9-16 
Kids Sailing Camp & Private Sailing Lessons 


Sports are best learned when having fun and that is our goal. 


We create a fun and positive environment for children to 
learn and get better while just PLAYING. Our camps are learning environments for children of 
ALL experience levels, ages 4 to 13. We emphasize player development, sportsmanship and 
teamwork in a safe, fun and positive environment. 


We offer week long day baseball camp sessions during the summer and 
Saturday baseball camp during spring, summer and fall sessions. 
We also welcome daily and drop-in campers. 


631.907.2566 »* www.hamptonsbaseballcamp.com 


foted Best Hamptons Summer Camp : : 
Voted Best Suuxuer Caup in 2046 & 2047 2021 Kids Private Lessons 
Dau’s Papers readers tn the l 
4 pul tthe ee: icone g Open Camp ype Get all the benefits of 
Feces camp on your own time. 


2: July 19th - July Sign up for 1 or check 
Faves Weeks | Mon-Fri out our multi-session — 
9:30am-12:30pm packages. 


Summer Baseball 
: Camp: 
SAFE, FUN AND POSITIVE. 
E AGES 4-13 631-522-5183 Sailing out of Gurney’s Star Island 
sailmontauk.com for more info, pics & videos 


Featurcay Camps 


G, SUMMER AND FALL 


SAVE $20 ON ALL PROGRAMS — 
PROMO CODE: DANSCLASSES — 


ENROLL ONLINE @ SOCCERSTARS.COM 


-ose, HPooKhaveN A Day Camp F 
see COUMPY — TES...DECAUSE YOU LL REST EA 


day camp 


iemmamend 


Riad 


= 


ae 2 
mses ae 


CALL FOR CAMP TOURS: 7 © ouroperating 
9-1: Sun. 5/16, Sat. 5/22 and Sat 6/5 2 throunhitall v 
10am-3pm Monday through Friday 1p. We are 


Polla 


‘Archery DeckHodey.Bodetiel QUE 
aft! -Golf marie EARLY BIRD © cam 
ety negaes eee =6CRATES : 
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SUMMER CAMPS 


ending your child to camp for the 

first time is a major milestone for a 
child, but how do parents know if their 
child is ready and when the right time 
is for their child to embark on this new 
adventure? 

Some parents might also wonder if 
this is really the year to start camp when 
COVID-19 is still a concern. Whether 
you are considering day or overnight 
camp, there are many deciding factors 
and tips for parents when making this 
important decision. 


COVID-19 

While COVID-19 is still present, 
parents should know that both day 
and overnight camps ran _ success- 
fully last summer, with no or few cases 
that were quickly contained. Using a 
multi-layered plan of protocols which 
included daily health checks, frequent 
hand hygiene, cleaning & disinfecting 
of facilities and cohorts of campers, 
among many other protocols, camps 
were able to mitigate the risk of CO- 
VID and keep campers healthy. In fact, 
many camp directors reported that it 
was their healthiest summer yet with so 
much hand washing and children stay- 
ing home when they had a fever! “This 
is not the year to miss out on camp. 
Children need camp this summer more 
than ever,” says Susie Lupert, Executive 
Director of the American Camp As- 
sociation, NY and NJ. “With so many 
kids learning remotely and missing out 
on extracurricular activities, camp pro- 


vides children with the opportunity to 
return to a sense of normalcy by being 
in a safe and structured environment 
and socializing ‘face to. face with kids 
and adult role models.” 


THE RIGHT AGE FOR CAMP. — 
When is the right age for a child to be- 
gin camp? Josh Male, Owner and Direc- 
tor of Gate Hill Day Camp in Rockland 
County feels there really is no right age 
to start camp. “Most children are ready 


for a day camp experience between the 


ages of 3-6. Ultimately, the decision 
to start a summer camp experience 
depends on factors that are specific to 
your child’s needs and interests and 


the goals you have for your child.” Lau- 
ren Bernstein, Owner and. Director of 


Camp Walden, a coed overnight camp 
in the Adirondacks agrees. “There is no 
perfect age to begin camp. Some chil- 
dren are ready earlier and some later 
but both are okay. Don’t get caught up 
in what your friends say about having 
to start overnight camp at a certain age 
because socially your child won't fit in 
after that time. If your child isn’t ready, 


start later and find the right camp at the © 


time when your child is ready.” 


BEST WAYS FOR PARENTS TO 
DETERMINE READINESS 

Most parents can just sense when 
their child is ready for camp. “See how 


‘your child responds to watching a camp 
video and discussing camp. If you went 


to camp yourself, you can also talk 


eady for Camp 


about your own experience,” suggests 


Bernstein. “Discuss the exciting op- 


portunities available at camp and see 


‘how they react. Touring a camp or at- 


tending Rookie Days can also help you 
determine your child’s readiness. Often 
times, friends oran older sibling going to 
camp will trigger children to talk about 
being interested. It’s ok for a child to be 
nervous about doing something for the 
first time but don’t let nervousness al- 
low you to think your child isn’t ready.” 
Male feels kids are typically ready for 
day camp before their parents are. “As 
for child readiness, parents should fo- 
cus on things like potty training, show- 
ing an interest in group activities and 
the ability to participate in other pro- 
grams where parent involvement is not 
required. The reality is that camp is an 
ideal environment for pre-school aged 
children to learn the skills necessary for 
group and school based settings such 
as making friends, trying new things, 
independence and resilience.” 


TIPS FOR PREPARING YOUR 
CHILD FOR CAMP 

“Young children transition — 
when parents have provided several 
opportunities for their child to feel safe 
and excited about their new day camp,” 
comments Male. “First; parents should 
be excited and committed to the idea 
of day camp to demonstrate camp is 
going to be a fun safe place. Attending 
the facility and meeting the director 
and other staff starts the process for a 
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child to feel comfortable with the place 


and people they will be spending their 
summer with. ” Bernstein feels that 
orice you make a decision on a camp, 
you shouldn’t over discuss it with your - 
child. “A school year for an 8-year-old 

is a very long time. Sometimes par-— 
ents get ahead of themselves and like 

to plan ahead but over orchestra ; 


camp preparations too early can cause te 
more angst then good.” Lauren also 


feels a great way to set your child up for 
success is to let them know how much > 
you trust and believe in the camp you 
are sending them to. “Tell your child 
about all the wonderful opportunities 
at camp and that you know they will 


_love it. Normalize homesickness ‘and 
- say to them that they will of course — 
_ miss home and that you will miss them 


but you know they will have a great 
time. Don’t promise to pick them up if 
they don’t like it. No day is perfect at. 
home or at camp so if you made a pick 
up deal with your child, they will have 
it in their head they can leave ar they 
are having a difficult moment.” 


HOW CAMPS HELP CHILDREN 
PREPARE FOR CAMP >= 
Camps do so many things to help 
children get ready for the camp expe- 
rience. “Camps host open houses and 
pre-camp orientation which are great. 
opportunities to see the « camp again 
and to help children in the prepa- 
ration process,” says Male. Camp 
Walden does email buddies where the 
camp will connect families in close 
proximity. “Often times these email 
exchanges will lead to facetime with 


the campers or get-togethers. We also 


group campers by age on the bus so 
they start acclimating right away and 
the camp experience begins from the 


- minute they are on the bus,” says Ber- 


nstein. “Meet and greets before camp 
are nice opportunities for campers to 
connect with the director and other 
key staff. Before they get to camp, they 


-feel more relaxed knowing the direc- 


tor and that they will be taken care 
of.” Keep in mind that when you send 
your child to camp, you are forming 
a partnership with the camp leader- 
ship team. If you need assistance in 
helping your child prepare for camp, 
let the director know. Some children 
need a little more hand holding and a 
good director will know how to help 
your child prepare for the wonderful 


- camp as ee ahead. | 


This story fret appeared i in New 
York Family. — 
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CREATIVE & PERFORMING ARTS « SPECIAL EVENTS 


TES 


TIMBER LAKE CAMP - June 26th - August I|4th 


TIMBER LAKE WEST - Ist Session: June 26th - July 23rd 
2nd Session: Jule 25th - August |4th 


ENROLL TODAY! SPOTS ARE LIMITED! | 800 828 CAMP 


WWW.TIMBERLAKEWEST.COM 
WWW.TIMBERLAKECAMP.COM 
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) Nancy & Frederick DeMatteis 
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WESTHAMPTON BEACH PERFORMING ARTS CENTI 
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WHBPAC IS DEDICATED TO OFFERING PERFORMING ARTS EXPERIENCE TO ALL YOUTH REGARDLESS OF FINANCIAL BARRIE 
ae OUR SCHOLARSHIPS ARE GRANTED ON A SLIDING SCALE FROM 25-100%.. 
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~ HELP US HELP FAMILIES IN NEED! 


Bridgehampton Child Care & Recreational Center / 551 Bridgehampton- Sag Harbor Tpk / 631-537-0616 


52 YEARS OF SUMMER FUN! 


516.393.4207 ¢ 270 Duck Pond Road, Locust Valley, NY 11560 


Pre-Summer: June 14th - June 25th 
Summer: June 28th - August 13th 


30 Explorers (Age 3 - Grade 2) 


SQ€ Trailblazers (Grades 3 - 9) 


9:30am - 4:00pm 
Transportation Available 


Lifelong Memories | Have Fun & Socialize 


20 Email: Summereta.org 


Register online www.ta.org/summer 
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OGRAM 


COMPLIMENTARY DOOR-TO-DOOR TRANSPORTATION! 


SWIMMING « ATHLETICS © TENNIS & SPORTS ACADEMIES 
CREATIVE & PERFORMING ARTS « SPECIAL EVENTS 


CHILDREN 2- 11 YEARS OLD + HEALTHY LUNCH & SNACK PROVIDED + FLEXIBLE ENROLLMENT OPTIONS 


- 665 Majors Path, Southampton * SouthamptonCC.com * 631-488-4700 = 
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The Law of Common Decency 


Father Constantine 
HAMPTONS Lazarakis 
SOUL In just a couple of weeks, we 


will be celebrating Memorial 
Day, the unofficial start of sum- 
mer. On the East End, that usu- 
ally means an uptick (perhaps 
the understatement of the year) 
in traffic, lots of people out and 
about, crowded stores and streets, 
houseguests, etc. 
This year, summer finds us, of 
course, on the tail end of the COVID-19 crisis. 
We have lots of pent-up demand, lingering COVID precau- 
tions and some unresolved questions about capacity. So, as. 
we look to the summer, we have a strange mixture of opti- 
mism, excitement and anxiety. 

As amazing and fun as summer in the Hamptons is, 
it’s also a time when many of us simply lose our sense of 
common decency. Aggressive driving, littered beaches and 
haughty attitudes are all too commonplace in the summer 
months. We complain about these things, but what we need 
is to find the spiritual origin of the phenomenon. 

The Book of Genesis states that each human being is cre- 
ated in the image of God. Practitioners of yoga exchange 
the greeting, “Namaste,” acknowledging the divinity in the 
other. Victor Hugo famously wrote, “To love another per- 
son is to see the face of God.” When we are mindful of the 
sacred core of the person in the car ahead of us, or behind 
the counter at the bakery or with whom we are sharing the 
beach, we are less likely to lean on the horn, to respond with 
belligerence or to leave our trash. We are then more likely 
to hold a door open, exercise a little patience and share a 
little kindness. It’s been a tough year for all of us. Let’s see 
the sacred in our neighbor, and instead of falling in the trap 
of summer entitlement, let’s make it a summer of kindness. 


Rabbi Josh Franklin neg 


from Mel Brooks's History of the World: Part 1. Mo- 


he drops one of the tablets and corrects himself, “I 

mean 10 commandments!” It’s funny, but it also begs 

the serious question of whether the Ten Command- 

ments are an adequate set of moral and ethical guidelines. 

For example, certain commandments are redundant. If 

you aren’t coveting your neighbor’s property and his wife (commandment 

10), then there is no need to say you shouldn’t commit adultery (7) and you 

shouldn’t steaf (8). But the bigger problem with the Ten Commandments is 

what’s lacking. In other words, the content of Mel Brooks's comical and hypo- 
thetical third tablet may be important. 

There are several rather obvious should-be commandments that are miss- 
ing from the Decalogue. For starters, how about a prohibition against rape 
and sexual assault? Perhaps there should be a commandment against sham- 
ing others, and another one about protecting the environment. But the most 
notable lapse is a commandment that just about every world religion deems a 
cardina] commandment: “Love your neighbor as yourself (Leviticus 19:18).” 

Jesus taught in the Gospels that next to loving God, this is the most impor- 
tant commandment (Mark 12:31). The great Rabbi Akiva, writing in a simi- 
lar period also taught that this commandment is “the great general principle 
of Jewish law (Sifra, Kedoshim 2:4.12).” While loving your neighbor, often 
dubbed the “golden rule,” has been deemed the greatest commandment, its 
absence from the Ten Commandments is striking. 

That’s because the root of this commandment is the source for all other 
ethical teachings of the Bible. The Talmud, a great book of Jewish wisdom, 
tells the story of a man who asks to learn the entire Torah while standing on 
one foot. While he is rebuffed by one sage for this suggestion, the great sage 


Rabbi Hillel paraphrased this paramount commandment and added, “The 


rest is the commentary; go and learn it!” 

- For all the technical and nitty gritty commandments that detail how to 
live a religious life, they are all for naught if this law of common decency is 
neglected. 


One of my favorite movie scenes of all time comes | 


ses descends Mount Sinai carrying three tablets, and 
as he’s proclaiming the 15 commandments of God, — 
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Exploring Paths Eyes East End Rollout 


= 


BY PETER MICHALOS, MD 


7 had the opportunity to speak to Katherine Long, 
the founder of the nonprofit Exploring Paths, 
which provides services to children in need. During 
the COVID-19 pandemic, many youths have been af- 
‘flicted with depression, anxiety, drug abuse, domes- 
tic abuse, and I was inspired by her work that serves 
underprivileged kids with an outlet and mentoring 
in a unique way. It all started with a love of cycling 
and youth rides with a friend, a colleague’s nudge 
and a desire to pay things forward. 

That’s all it took for Long—a technology profes- 
sional who grew up in a Texas bordertown called Del 
Rio, spent summers in New Orleans and Southern 
Louisiana, and has lived and traveled in both the 
U.S. and abroad—to buy a domain and get to work on 
creating Exploring Paths. While her love of cycling 
developed years ago as an exchange student in Ger- 
many, her idea for Exploring Paths came much later 
in 2012 while mentoring with New Alternatives for 
Children in New York City and cycling with a friend. 

She quickly realized that some students were not 
experiencing all the city had to offer, even in a city 
abounding with opportunities such as NYC, and 
very few knew how to cycle. Having lived and stud- 
ied abroad, Long understood what exploration and 


ses - ” 


exposure could open up for youths and teens and 
how a healthy and active lifestyle can set them up for 
success, and she set out determined to help change 
the status quo. 

In 2013, with guidance and encouragement 
from community leaders, friends and ride lead- 
ers, she partnered with the Chinatown YMCA 
in Manhattan and Citibike and began the first 
program. 

Exploring Paths teaches students how to cycle, 
offers bike rides throughout the city and the East 
End to museums, urban farms and nature preserves 
to encourage a healthy and active lifestyle and to 
move past their four-block radius to explore the 
world around them. After years of success and inter- 
est from other Y branches, Long decided to expand 
EP’s efforts. She spent the pandemic creating the 
Exploring Paths app and platform. 

The app allows the Y to expand Exploring Paths 
at a time when social distancing and outdoor activi- 
ties are key and provides families in NYC, the East 
End and beyond the ability to explore in-person and 
online, with proceeds going to fund more cycling 
programs for youth in underserved areas. The app 
is available on iOS and the web, and with additional 
funding for Android, even more students will be able 
to participate. 


“Exploring Paths 


teaches students how 
to cycle, offers bike 
rides throughout the 
city and the East 
End to museums, 
urban farms and 


nature preserves.” 


For more information or to get involved, 
visit exploringpaths.org or exploringpaths.com. 
Katherine Long is excited to roll out the program 
on the East End and is happy to answer any ques- 
tions you might have. 

Peter Michalos, MD is Associate Professor of Clin- 
ical Ophthalmology, Columbia University Vagelos 
College of Physicians and Surgeons; Past President 
of Medical Staff and Past Chief of Surgery South- 
ampton Hospital; Chairman Hamptons Health 
Society. He has been a resident of Southampton for 
three decades. 
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Inda Eaton 


Coming Out of COVID and Getting Back Onstage 


BY ANGELA LAGRECA 


nda Eaton loves the open road and 

touring the world in concert. She is 
“addicted to adventure,” but this has 
clearly not been the year for that. 

Now Eaton, the wildly talented, 
popular singer-songwriter and Mid- 
western transplant who calls East 
Hampton home, is taking it back to the 
stage—slowly. 

A recent gig at The Stephen Talk- 
house in Amagansett with her pal, an- 
other local music legend, Nancy Atlas, 
was a big step—an artistic glimmer of 
hope in these undeniably shaky times. 

So is live music ‘back?’ The effusive 
Eaton is quick to clarify. 

“It’s not ‘back,’ it’s NOW,” empha- 
sizes Eaton. “We're back, in a way, ... 
but we’re not ‘back.’ I do that to protect 
myself.” 

She’s right. ‘Back’ for Eaton is the 
packed house with her full band and 
musical guests at the last concert she 
did at Bay Street Theater, 14 months 
ago on March 7—a show that almost 
didn’t happen. 

The sold-out ‘staged concert cel- 
ebrating the release of Eaton’s eighth 
album, the unknowingly prophetic 
Shelter in Place (written and titled 
before the pandemic) marked the last 
time Bay Street was open to the public. 
Soon after, stages round the world, as 
we knew them, went dark. 

To commemorate the one year anni- 
versary of the Shelter in Place concert, 
this past March, Eaton edited and re- 
leased it as a video-on-demand. 

“It’s a beautiful mix that could be its 
own record,” says Eaton. “That was the 
last show, but ironically it brought me 
back to life.” 

Eaton says she was so blown away by 
the huge response and success of the 


fll Edie Windsor Healthcare Center 
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Moving to Hampton Bays in June 2021 \ Stony Brook 
Medicine 


To learn more, visit southampton.stonybrookmedicine.edu 
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video-on-demand, that 
she knows that there 
will be an encore pre- 
sentation of the Shelter 
in Place concert. But 
when will that be? 

“I. think we are in 
‘hybrid’ land—we got 
one foot in a live show 
in public, and I think 
we can still have a rela- 
tionship to ‘I don’t want 
to put clothes on,” says 
Eaton, with a cautious 
smirk. 

Her ability to connect 
to an audience is her 
calling card—and even 
one-on-one, she always 
manages to corral her 
stream of consciousness _ . 
into artfully crafted, 
‘thoughtful sentences. 

I recently caught up 
with Eaton via Zoom 
from her home in 
Springs, where she has" 
been sheltering in place 
with her wife Annemarie. 

How does it feel 
to get back on stage : 


OUT EAST END 


think we are in ‘hybrid’ land—we got one foot in’ 


oa live show in public, and I think we can still have 


was “cool,” my dad was 
great about it in his way. 

But the women, ... I 
don’t even know now if I 
have recovered; I think I 
slathered it up with hu- 
mor and kept walking. 
Our people come from 
the town that Matthew 
Shepard is from in Wyo- 
ming (Casper), so there’s 
a lot of heaviness to it. 

Where are your 
soul and spirit these 
days in terms of your 
career? 

I love where we left 
off with Shelter in Place, 
the themes of East meets 
West, tapping into some 
serious topics, near 
misses with communi- 
cations because of who 
we think we are. 

I love the element of 
storytelling—it’s like go- 
ing to a play. It could 
happen as a one-woman 
show or trio or orchestra. 
I would love to pick that 
up. That’s where I'm go- 


ANNEMARIE MCCOY 


— _ arelationship to T dont want to put clothes on.” datasks fea aides 
It feels energizing, life- oe 4 an orchestra. 

affirming, to be out there - oo. And for now? 

with the music—with the I think this summer 

kind of year we've had it’s and in the now, it’s going 


the icing on the cake since we have not 
been able to gather, not had that fel- 
lowship, not had that music. 

I’m going out, but with intention—I 
am vaccinated and fully cooked, and it 
feels good. I am also of the mind that 
this could all be taken away at any 
moment. 

It feels like somebody coming out of 
frostbite—it “feels.” I feel in every di- 
rection. Not to say that I didn’t feel last 
year, but I think I had frostbite. 

How does it work at The Ste- 
phen Talkhouse now? 

The Talkhouse has done this the 
right way—they’ve taken every precau- 
tion and bit of information to marry 
that up to where the people are. 

Your cousin can no longer stand 
there in the back—every space has to 
be accounted for. 5 

People in the room wear masks— 
much like a restaurant, if you are eat- 
ing or drinking you are not wearing a 
mask, but if you are moving around in 
any way, you do. We all have the code. 

How did you get through this 
year—how did you spend your 
time? 

I leaned into friendship. ... Conver- 
sations got real. ... Friendships were 


_ growing in dog years. 

I didn’t realize how much of my life 
does travel west and how much of my 
life is spent where I’m from, in Wyo- 
ming and Arizona and California. That 
didn’t exist except from Zoom and the 
phone. : 

My solace was getting real and 
growing some friendships to a deep 
level and finding out which commu- 
nity was really feeding me. 

We took stock. I decided I want 
more of what I love and less of what’s 
not serving me. 

What do you love? 

I love my wife (married 10 years, 
together over 17 years). I love my fam- 
ily—that is an interchangeable word. 
I love my community, and I love my 
Dad—we talk every day. 

The last song on Shelter in 
Place is a ballad you wrote called 
“Once,” about being afraid to tell 
a friend in Wyoming that you are 
gay. What happened? 

I knew Brian for over 25 years. We 
were having dinner in Wyoming and 
he looks at my ring and says, ‘Did I 
miss something?’ I was taken aback, 
but he didn’t know I was married. to 
Annemarie. It was a real ‘aha! mo- 


ment’—we knew each other for so long, 
and he didn’t know this. 

Why hadn’t you told him—and 
what happened when you did? 

I think I put him in a box, probably 
like he put me in a box. I had profiled 
him as a red Republican, and he had 
profiled me as a crazy, left-wing, pro- 
gressive chick singer. 

I said, ‘Oh yeah, I got married, and 
he got tears in his eyes, this big burly 
bear of a guy, and he said, “Why don’t 
I know that? It’s so significant!” Then 
we both starting balling; it was 
a real cry-a-thon. I think 


to take many forms. It is expressing my 
friendship with Nancy (Atlas) at The 
Talkhouse—we are having a ball, get- 
ting on stage and seeing what works 
and what’s coming out. I’m also work- 
ing with the rhythm section of the band 
(Jeff Marshall on bass and Michael 
Guglielmo on drums), and we will add 
the full band in time and regarding re- 
strictions and vaccines. 

I'm working with the Sag Harbor 
American Music Festival and mentor- 
ing with the Young Musician's Initia- 

tive. We are all emerging again 
and starting to feel. I really 


it hit us both how many ¥¢ For believe that right now, the 
years of a friendship we / ’ “tour” is in the neighbor- 
had both missed. INDA EATON'S hood. 

Then, sadly, two HAMPTONS 
years later, he died in a FAVES, visit Inda_ Eaton and 


motorcycle accident. 

I knew him for 25 
years, and the last two 
years were spectacular. 

What was it like coming out 
to your family in Wyoming? 

It did not go well. I remember it be- 
ing a holy nightmare scenario; it was 
horrible. I think by today’s standards 
I came out to them late—maybe at age 
28. My brother and sister thought it 


.DansPapers.com 


Nancy Atlas play The 
Stephen Talkhouse on 
Wednesday, May 19 at 
7 p.m. Visit stephentalkhouse. 
com for tickets. For information on 
the Sag Harbor American Music Fes- 
tival and the Young Music Initiative 
Awards (deadline to apply: June 5), 
visit sagharbormusic.org. For more 
info on Inda Eaton, visit indeaton.com 
and ideastoinspire.org. 
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JUNK REMOVAL 
College Hunks Hauling Junk & Moving 


phone: 63!-706-3i/3! 
website: CollegeHUNKS.com 


MOVING 
College Hunks 


ROOFING 


Line Home Enterprises 
phone: 631-287-5042 
website: 63ILINE.com 


PROPERTY MANAGMENT 


One Ocean Property Managment 
phone: 631-891-8285 
website: oneoceanpropertymgmt.com 


Hauling Junk & Moving 
phone: 631-706-3131 


LANDSCAPING 

All Island Landscaping 
phone: 631-324-2028 
631-723-3212 
Jim@allislandcontracting.com 


Repair & Service 

East End Fence & Gate 
phone: 63I-EAST END 
631-327-8363 


o peat 
o 631-668-8499 
www.MontaukPlumbing.net 


=| PLUMBING/HEATING cere 
| Hardy Plumbing, Heating & AC | 
_ phone: 631-283-9333 

_ 631-298-818! 

-. website:hardyplumbing.com 


ioe Soe 


WATER | : ILTRATION 


Montauk Plumbing & Heating 
631-668-8499 
www.MontaukPlumbing.net 


_ SOLAR POOL HEATING 
_ Sunshine Solar Technolgies 
_ phone:631-318-7498 
», website: sunshinesolartech. com 


a 


website: Seca ae com 


AUTOMATED ENTRY GATES 


website: eastendfenceandgate.com 


| WATER MAIN SYSTEMS 
fF — Montauk Plumbing & Heating 


ey 


Sa 


| 516-551-4063 


SEPTIC SYSTEMS INSTALLATIONS ~*~ 

_ ClearRiver Environmental 

_ Phone: 631-467-5447 

~ 631-298-7749 

. clearriverenvironmental.com 


Bust MAKE YOUR H HOUSE A HOME 


To cute ~ business on this pacer ewes call 631. .629. 804i 


HOME SECURITY 
ADT Security Specialists 


Kfalcone@adt.com 


FIRE SPRINKLER SYSTEMS 
Montauk Plumbing & Heating 
631-668-8499 
www.MontaukPlumbing.net 


© ENVIRONMENTAL SERVICES/ (a 
BS TANK/SOIL TESTING 5 g 


REMODELING 
M. Stevens Roofing & 
Remodeling Specialists 
phone: 631-345-2539 
Text: 631-662-1862 
ebsite: mstevensroofing.com 


eect NS 


SMART HOME TECHNOLOGY ‘ 
Extreme AVS-Control4 Specialists ec 
phone: 631-456-5007 

website: ExtremeAVS.com 


_ACV Environmental Services 
phone: 631-569-2667 
website: acvenviro.com 


LEAK DEFENSE SYSTEMS < 
Montauk Plumbing & Heating 
631-668-8499 

: x _ WWW. Ge Gabe net 


: 
: 


OIL TANKS/REMOVAL/ 
ABANDONMENT/INSTALL 


ACV Environmental Services 
phone: 631-569-2667 


Natalee ee 
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BY ARLENE GROSS 


ith spring in bloom, love is in the air. Now 

might be the perfect time to take a fresh look 
at how you can cozy up your home’s inner sanctum: 
The bedroom. 

Bedrooms are meant to be restful retreats, a place 
for recharging and relaxation, says interior decora- 
tor Jeanne Campana of Jeanne Campana Design on 
Long Island. 

“Selecting a soft color palette with soothing tex- 


tures can create a sense of calm,” Campana says. - 


“Throw pillows, comfy knits in neutral tones, rich 
wood accents and faux-fur throws are all great start- 
ing points. An upholstered statement bed with an 
area rug underneath anchors the space to create a 
feeling of warmth.” 


COLOR AND FABRIC 

Colors and fabrics can transform any space and 
should promote rest and relaxation in a bedroom, 
while also being energizing for those lazy mornings 
when you need a little help getting out of your cozy 
bed. 

“Muted and lighter neutral colors, with textural 
fabrics in subtle patterns, tend to enhance a serene 


x nae 2 fe ; es eT ee 
CREATE SYMMETRY WITH SEATING. A RUG ADDS COLOR AND TEXTURE TO THE ROOM. 


as 


mood and generate relaxation,” says Campana, who 
advises clients to strive for less contrast and more 
tonality. 

To make your bed more inviting, Campana ad- 
vises adorning it with soft linens, a luxurious duvet, 
plenty of pillows and a faux-fur blanket. 

“Layering in these soft elements with various tex- 
tures throughout the space creates a warm and wel- 
coming feel,” she explains. 


USE YOUR SPACE 

Sitting areas, such as a pair of upholstered arm- 
chairs or a loveseat placed at the foot of the bed, 
blend form with function and are an ideal means to 
maximize your bedroom’s space. 

“The symmetry makes it elegant so it can blend 
into a variety of styles while still feeling plush and 
comfy,” Campana says. “Upholstery fabrics like che- 
nille and velvet add an extra touch of softness.” 

A chair with a small table and lamp in the corner 
of a room is also a great opportunity to create a per- 
fect spot to relax in, she adds. 


WINDOWS AND FLOORS 


Light control and privacy are absolutely essential 
in a bedroom. During the day, you'll probably wish to 


KYLE J, CALDWELL FOR 


bring in optimal natural light. In the evening, you'll 
want to close your window treatments for privacy. 

“Drapery panels, with a liner to give them an ex- 
tra layer of insulation, are the best option for noise 
and light control,” Campana explains. “These pan- 
els are also versatile because they open and close 
easily and can be added on top of other window 
treatments such as blinds and shades to create a 
layered look.” 

Prized for their warm colors and textures, hard-. 


- wood floors should be layered with plush high-pile 


rugs to add comfort and coziness and give your feet 
a soft landing in the early morning, notes Campana. 
“Rugs can also provide a jumping point to the 
room’s decor by adding color, texture and pattern to 
your space,” she says. 


LET THERE BE LIGHT 
Cozy bedrooms need light, Campana avers. 
“While natural light is best, various sources of 
lighting such as soft bedside lamps, candlelight, 
chandeliers and overhead recessed light with dim- 
mers create a sophisticated, tranquil and ee 
atmosphere,” she explains. 


This story hak appeared in the Long Island Press. 


JEANNE CAMPANA DESIGN 
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lightning damage” 


“Call Box + WiFi « WIFI Video Call Box 


: ~ i Asphalt Paving & Masonry 


Custom made at our facility 
Est. 1974 » Licensed & Insure * Certified BFT Installers 


18 months Interest Free Financing 


79 ees Road, East Moriches, NY 11940 
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Lyme Disease Awareness 
50% of Ticks on the East End 
are infected with Lyme Disease. 


% Of all people who are diagnosed, 
are bitten in their own back yard. 


Call Now 1-888-410-TICK 
www.southhamptontick.com 


Celebrating 35 years in custom window 


blinds, shades, shutters and ee 


oe 
Specializing i in automation ‘and now 
offering virtual consultations. _ 


HunterDouglas - 


_ 375 County Rd 39, Sa aanpion | 
| 631- -287-1515 © www. unlimited. com | 


" PLUMBING ¢ HEATING « A/c 


www.HardyPlumbing.com 


= Custom Home Renovations 
« HOUSE OPENINGS 


» High Efficiency Tankless Hot 


water heaters ae ON presi SERVICE — 


~ CALL LABOR" 


(up to $1,000) 


« Gas line to Firepits/BBQ 
« Pool Heaters 


* May not be combined-with any other offers, discounts or 
promotions. Coupon must be presented at time of service. 


= Outdoor Showers OFFER EXPIRES SEPTEMBER 30, 2021 


= Oil to Propane/Natural 
Gas conversions 


= Plumbing & Heating Repairs 


= High Efficiency Boiler 
installations 


High Quality Service, Performance, and Value. 
The Hardy Difference. | 
North Fork 


631-298-8181 


South Fork 


631-283-9333 


www.HardyHVAC.com 


HARDY NOW OFFERS DUCT CLEANING! 
Wity Should You Gel Your Air Ducts Cleaned with Hardy? 
Because they get dirty! 


Dirt and dust accumulation is found even in the cleanest homes. In addition to everyday 
living, other factors can lead to an increased need for air duct cleaning: 


© Pets ® Water contamination or damage 
* Occupants with allergies or to the home / HVAC system 
asthma ¢ Home renovation or remodeling 


¢ Cigarette or cigar smoke projects 


Some people are more sensitive to these contaminants than others. Allergy and asthma 
sufferers, as well as young children and the elderly, tend to be more susceptible to the 


types of poor indoor air quality that air duct cleaning can help address. 


cer es FROM 
- WiFiRemote Access  $ 
Internet Thermostats ‘139 


Control your system from anywhere usta, 


South Fork 


631-287-1674 


North Fork 


631-298-1369 
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Now offering 


VIRTUAL. 
APPOINTMENTS 


Retractable awnings, screens and 
pergola systems | 


] SEND A PHOTO 
Please send a photo of your 
desired location 


ae “Sieohrerer SEerENS = 
Ps WE MEASURE ——, - er 


We schedule a time to measure 
the exterior 


Z RECEIVEAQUOTE — — fee 


We email you: a detailed quote 
with photos and schedule a time to 
discuss details and questions 


4 WE INSTALL 


We install within 2-3 weeks and 
do not need access to your 
home 


5 ENJOY 


Enjoy your new outdoor sanctuary 


CALL CAROL & BILL DUFFY 
(631) 287-6080 | 
duffy@eastendawning.com 


AWNINGS & OUTDOOR COMFORT 


www.SUNESTA.com 
— ?. i _ 


és East End Awning 
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= Professional Home Restoration < 
NTERIOR PAINTING 


EXTERIOR PAINTIN : STAINING 


EMAIL: 
AbsoluteCleanEast@gmail.com 


631-722-9274 
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HOME IMPROVEMENT 


All Island Landscaping: 


A SS i= * 


ll Island Landscaping has been _beautify- 
ing homes and businesses on the East End 
nd throughout Long Island for over 25 years. In 
addition to spring cleanups, which are in high 
demand this time of year, the East Hampton 
business offers pool scapes, plant fertilization, 
hedge trimming, weekly turf cutting, tick 
treatments, home watching, power . washing, 
dumpster service, fence installation and much 
more. 

All Island Landscaping owner James Calise dis- 
cusses spring cleanup, turf maintenance and more. 


Which of your services are most request- 
ed this time of year? 

Homeowners want color, so flowers are request- 
ed, as is new shrub and tree planting to start the 
season. 


What is a recent trend you’re seeing in 
Hamptons landscape design? 

Additional planters are being purchased. They 
can be placed wherever, and beautiful flower ar- 
rangements are being created to bring color and 
beauty throughout a property: 


Springing Int 


What does a spring 
cleanup entail, and is 
there still time in the 
season to start the 
process? 

Spring cleanup is the 
first step, always. And 
it’s never too late to do a 
cleanup. 


How important is 
routine turf mainte- 
nance? 

For a great and beautiful 
lawn, proper maintenance 
and scheduled water is 
essential. 


Tell us about your property management 
services. 

We manage all aspects of a property, even if 
it’s not in our scope. Having eyes on everything 
helps the homeowner to better care for their 
property. Issues are quickly rectified, so more time 
is spent enjoying the outside. 


o Lawn Care This Spring 


bs 


J 4 4 


Are there any other landscaping tips you’d 
like to share? — 

Always get started with landscaping early in 
spring. The sooner you start, the sooner you can re- 
lax and enjoy! 


To learn more about All Island Landscaping, 
visit allislandlandscapingmanagement.com or 
call 631-324-2028. 


COURTESY ALL ISLAND LANDSCAPING 
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dave » you Pikend et clicking solids from within your walls? Or chewing? Have you seen dead winged insects or frass 

- (bug poop!) around the edges of your house? It might be a termite infestation. As the weather warms, termites begin 
to swarm. It’s shocking how quickly these destructive insects can eat through wood. By the time you notice them, 

— the damage they've wreaked can result in serious, costly repairs. What can you do? Don’t let their munching drive you 
mad, call us. We'll get your house off the menu of these ravenous invaders. Or, if you're beleaguered by ants, stink 

_ bugs, creepy crawlers, moths, spiders, whatever the critter—whether they're inside or out—we'll eliminate them 
. a SO a can enjoy your house. 


na ~ Southampton: 631-287-9020 | East Hampton: 631-324-9020 © ees 
abe Southold: 631-298-0500 | twinforkspestcontrol. com @ ee 7 


ae ee x No cartoon arial have been harmed in the production of this ad. == => 
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PISTOL PERMITS# 
FAST MONEY 
BACK IF DENIED 


- CARRY - WE CAN COME TO YOU ROOFING DONE RIGHT. 
- PERSONAL - FREE RANGES THE FIRST TIME. 


e ARMED GUARDS THE’ORIGINAL » SINCE 1965 Fra Weak vaste Ua bonaics, 
l i ial d 
PROTECT YOURSELF . lee seep nee 
631-283-1392 _ 


-COVID SAFE 
ALL TRANSACTIONS 
ARE CONTACTLESS 
be 


3 


WwweisToLPeRMiTs.com = A+ 


1-800-520-1440 eee Fating 


savaroof.com Southampton, NY 


NASSAU #151602 * SUFFOLK #H-54832 * EAST HAMPTON #€9447-2018 * SOUTHAMPTON #€L005047 * NYC #2062472-DCA 


LONG ISLAND 2 


TRUST THE PROS 


CUSTOM BASEMENT 
COVERS WALKOUTS 


This ts Egress 


ONE DAY INSTALLATON BASEMENT DOGGIE 
NO MESS, NO STRESS ENTRY DOORS 


Re ASE oe ee me 
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Organic Pest bandgoniént Solutions provides effective 
and safe methods in aeeG unwanted pests. 


Buy 4 Seasonal Applications | 


_ KEEP . 

THE MOST COMMON T TICK DISEASES: Get 1 FREE | 
2 Lyme Disease New Customers Only. 
¢ Babesiosis 
: Rocky Mountain Spotted Fever 


THE MOST COMMON 
‘MOSQUITO DISEASES: 
West Nile Virus 

¢ Encephalitis . 

¢ Yellow Fever 

¢ Zika Virus 

Free Estimates Fully Licensed & Insured 
Serving The Long Island Community For 17 Years 


Environmentally Safe * Children Safe ¢ Pet Friendly * Organic | t ey 
CALL NOW! 631-365-0571 | www.opms.com } a mpto 1 631- -329-4 


YOUR PROJECT COMPLETION GOALS. 


We Specialize in East End Project, Site and Construction Management. 


Have A Project You Would Like To Execute? 


If you don’t know where to start or who to start with - Let Us Guide You. 


We have relationships with over 200 craftsman/technicians as well as management relations 
with over 60 diverse subcontractors and suppliers. Specializing in the management of objectives, 
concept development, through execution and the “post analysis” of all work and costs. 


e “OSHA” certified with “Fast Track” expertise. 

¢ Working from Hampton Bays to Montauk and the North Fork. 

e We provide a full spectrum of procurement, 7 
execution and project management services. 


Please call 917-622-2054 for a consultation ) 
or visit our website at www.dnams.com | ALL GREAT THINGS BEGIN WITH DNA™ 


danspapers.com 


Voted Best Painter 


on BOTH the North and the South 
‘ae Forks by Dan's Papers readers | 
¥ 


DIN OME PAIN TIN Gise 


Christopher Ie DiNome « 63 1.2638: 6727 
dinomepaintinginc.com — 


CATERING TO.THE HAMPTONS FOR OVER 30 YEARS 


Te OEE Ne ae 
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The Water is Always Just Right, 


Eee ee a ae et ate 


Thanks to Quogue Sinclair Propane! 


Quogue Sinclair delivers propane for all of your summer needs, including 
pool heaters, barbecues, fire pits and more. Our propane service department 
is always at the ready to provide pool heater maintenance in a timely fashion, 
very often on a same-day basis, and we supply tank monitors whenever » 
possible to avoid annoying run-outs. That’s why more pool companies on 
the East End recommend Quogue Sinclair to all of their customers. 


QUOGUE SINCLAIR 
FUEL, INC. 


| 
QUALITY 631-728-1066 


hla? - Quogue-Sinclair.com 


OIL, DIESEL & PROPANE ¢ DELIVERY & SERVICE 


HOME HEATING FUEL & SERVICE 
ESTABLISHED 1954 
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the 
oT = TaxAdvocate 
group 
Tax Preparation & Representation ¢ Accounting + Payroll 


COMPLETE PERSONAL & BUSINESS TAX SERVICE 


° Over 25 years experience 


e Reasonable rates 

¢ FREE E-FILE with paid tax return 
¢ Being Audited? 

° Unfiled Tax Returns? 

eWage & Bank Levies? 

¢ Owe the IRS more 

than $10,000? 


ARSE SU ITI ATE IN 


SAVE $50 ° 


OFF INCO RATION , 


ax Advisor. 


Bae cs. dvecategroup. com 
www.thetaxadvocategroup.com 


Real Estate ¢ Zoning & Land Use 


Criminal & Vehicle Violations 
Personal Injury 
State Liquor Authority 
Estates ¢ Wills 
Hon. Edward D. Burke, Sr. 


Former NYS Supreme Court and 
Southampton Town Justice 


Joseph M. Burke, Esq. 
Former Assistant Southampton 
Town Attorney 


Denise Burke-0’Brien, Esq. 
Former member Southampton Town ZBA and ARB 


Edward D. Burke, Jr. Esq. -Of Counsel 
Former Suffolk County Assistant District Attorney 


- Offices in 


Southampton 
and Sag Harbor 
631 283 4111 © 


info@burkeandsullivan.com 


Denise Burke 
O’Brien, Esq. 


Dan’ S Panered is seeking one full time and one poe time responsible 
Administrative Assistant to perform a variety of administrative tasks to support 
the company’s sales department and other senior management. The ideal 
candidate should have excellent oral and written communication skills and be 
able to organize their work using tools such as Word, Excel, Adobe, PowerPoint, 
Teams, Google Docs. If you have previous experience as an Administrative 
Assistant or Executive administrative assistant, we would like to meet you. 
Ultimately, the successful candidate should ensure the efficient and smooth 

day-to-day operations of the sales department. is 
Please email resume to: tdillflores@danspapers.com 
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SPONSORED 


Good+Foundation 


Peter J. Klein, CFA®, CRPS®, CAP® 
Chief Investment Officer, Founder 
At ALINE WEALTH 


There's a well-known proverb that 
"Says, “necessity is the mother of 
invention.” Noted New York Times 
best-selling cookbook author, 
philanthropist and Hamptons 
resident Jessica Seinfeld embodied 
this philosophy when, as a new 
mother herself, she identified 
an opportunity to help families 
in need of basic supplies and 
services. In 2001, Jessica founded 
Good+Foundation (formerly Baby 
Buggy) and it has since evolved into a 
leading national nonprofit that works 
to dismantle multi-generational 
poverty by pairing tangible goods 
with innovative services for low- 
income fathers, mothers and 
caregivers, creating an upward 
trajectory for the whole family. 


My conversation with Jessica 
and Dr. Laurel Parker West, 
- Good+Foundation’s Chief Program 
_and Operations Officer, explored the 
genesis of the foundation as well as 
its impressive 20-year trajectory. 
What began as a one-time pop- 
up drive for gently used baby gear 
is now a nationally recognized 
nonprofit with warehouses in 
New York City and Los Angeles. 
Good+Foundation partners with 
approximately 80 innovative anti- 
poverty programs across the country. 
Their goal is to incentivize parental 
enrollment and participation in 
programs like job training, GED 
attainment, anger management and 
healthy relationship counseling. 


“This wholistic approach to service 


was engrained in Jessica as a child by 


~ her mother who is trained as a social 


worker. When Jessica's daughter 


Sascha arrived and began to quickly: 


outgrow her clothes and baby gear, 
Jessica searched in vain for an 
organization to collect the items 
and distribute them directly to other 
families in need. Jessica marshalled 
her friends and organized a clothing 
and baby supply drive that was so 
successful, she soon realized that 
this model could be replicated on 
a larger scale to become a pipeline 
that would help so many other 
families. “It was supposed to be a 
one-time only drive and here we are 
20 years later,’ said Jessica. 


In 2010, Good+Foundation 
expanded programming to 


intentionally include fathers after. 


recognizing that stronger fathers 
build stronger, more resilient 
families, which are the backbone 
of thriving communities. They 
identified that there were very 
few programs supporting and 
engaging fathers despite the fact 
that children in father-absent 
homes are four times more likely 
to be poor than children in two- 
parent homes. When fathers are 
more involved and engaged in their 
children’s lives, mothers feel more 
supported and the children are 
healthier and happier. 


Good+Foundation commits 
approximately 92% of income 
generated toward their programs 
and operations. Jessica credits her 
“extraordinary team” with executing 
the mission of the foundation with 
impact and with a mindful eye on 
expenses. Jessica states “As one of 
our board members once said, this 
organization is run like NASA” She 
continues, “this idea is so much 
bigger than me and when I came 
up with it in 2000, I had no idea 
that wed be able to weave together 
social services in New York City. The 


public and the private come together 


through us and we are really proud 
of that. As somebody who is lucky 


A Passion for Giving is a monthly column where financial and nonprofit 
foundation veteran Peter J. Klein, CFA - Chief Investment Officer/ 
Founder of ALINE Wealth Management at Hightower Advisors and 


President/Treasurer of the Claire Friedlander Family Foundation, 


interviews local philanthropists to explore why they give and offer 
inspiration to others looking to make an impact. 


Jessica Seinfeld with program partners and staff at Good+Foundation’s warehouse. 


Photo credit: Sam Nichols Photography. 


enough to be able to give as well, 


I like to know where my money is - 


going, and I treat everyone's dollars 
like they are my own.’ 


In 2020, Good+Foundation served 
more than 400,000 families through 
their regular network and COVID-19 
response partners, donated more 
than $11 million worth of goods 
to 123 program partners across the 
country and distributed $265,000 in 
emergency grants. 


The foundation also responded . 


to requests for donation sites 
from their supporters who 
have homes on Long Island by 
referring organizations who 
can distribute goods to local 
families in need. Laurel provided 
insight into Good+Foundation’s 
Covid response, with a focus on 
engaging in partnerships with 
other organizations on the East 
End. “We are very nimble and we 
always want to adapt. Jessica and I 
talked about ways we wanted to be 
creative about supporting families 
of essential workers on the East 
End. When everything turned on 
its head and a lot of people were out 
of jobs, we got very creative how 
we provided support,’ Laurel said. 


As a funder myself, it was inspiring 
to hear how Jessica Seinfeld brought 
Good+Foundation to life and how 
the organization continues to expand 
and operate with utmost concern 


for efficiency, effectiveness and 
transparency. Good+Foundation’s 
significant impact for families from 
Montauk to Los Angeles gets an 
A+ all the way. More information 
about Good+Foundation can be 
found online. 


A Passion for Giving is a monthly 
column where financial and nonprofit 
foundation veteran Peter J. Klein, CFA 
- Chief Investment Officer/Founder 
of ALINE Wealth Management at 
Hightower Advisors and President/ 
Treasurer of the Claire Friedlander 
Family Foundation, interviews local 
philanthropists to explore why they give 
and offer inspiration to others looking to 
make an impact. Peter has built a career 
immersed in analytics and the science 
of investing. He works to help clients 
align their finances with their values 
through philanthropy, navigating clients 
through family trusts, institutions, and 
non-profits. 


ALINE Wealth is a group of investment 
professionals registered with Hightower 
Securities, LLC, member FINRA and 
SIPC, and with Hightower Advisors, 
LLC, a registered investment advisor 
with the SEC. Securities are offered 
through Hightower Securities, LLC; 
advisory services are offered through 
Hightower Advisors, LLC. 
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TAL | TALKRADIO 
VI / y ee 107.1 


Hampton Bays & Suffolk County 


77 WABC RADIO ALL-STAR LINEUP: 


JOHN CATSIMATIDIS, RITA COSBY, LIDIA CURANAJ, SID ROSENBERG, BERNARD MCGUIRK, 
FRANK MORANO, JULIET HUDDY, GREG KELLY, AND BILL O’REILLY. 


Ss pa SATURDAY NIGHTS with ~~ RAMSEY MAZDA 

SATURDAY NIGHT .,~ . TONY ORLANDO SUNDAY NIGHTS wath SINATRA TAS Ji iTS) 0) 3 

ROCK N ROLL PARTY . 10pm-Midnight J eel? J0E PISCOPO EVERY SHOW 
6pm-10pm q ; 4 

bettie] © AVAILABLE TO 

LISTEN 24/7! 


ING WORLDWIDE AT WABCradio.com 
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ind the Perfect Pairing 
for.Any Occasion 


TOWNE 


=~ OPEN 7 DAYS 


460 County Road 111, Suite 13 Manorville, New York 11968 


Exit 70 on the LIE, in the King Kullen Shopping Center, Behind the McDonald’s 


631-874-0451 — 
TOWNECELLARS@gmail.com | Townecellarswines.com 
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in ‘Home or Studio. 
NYC + The Hamptons 
Virtual Classes Available 


631-721-7515 


028 


bs 
: HGdnaiee com 


Kolb 


(631) 298-5527 


www.kolbmechanical.com 
73814 


Serving the East End for over 35 years — 


North Fork { South Fork { Shelter island 


aA eet be 
AIR, INC 


= TRANE™ 


Its Hard Te Stop A Trane® 
Air Conditioning/Heating 
Heat Pumps/ 
Humidification 


631-734-2827 


www filipkowskiair.com 


Beach!G I 

© Sea Shore Planting Specialist 

© Bluff Stabilization 

© Native/Dune Restoration 

© Landscape & Garden Installation 

© HYDROSEEDING 

© Maintenance Plans Available 
Christopher Edward’s Landscape 


631-283-571 


Licensed & Insured dh 


631-749-5900 


Mildew Busters com 


Licensed and Insured 


24 HOUR 
SERVICE 


FIOME IMPF 


LICENSED 
INSURED 


OVEMENTS 


www.ALLISLANDPRO.com 


Chimney Repairs and 
Masonry Services 


Ss 
> CLEANING 
Special Offer 


M.R.C. 
ELECTRICAL 
CONTRACTORS 


LICENSED & INSURED 


24-HOUR . 
EMERGENCY SERVICE 


FOR ALL YOUR 
ELECTRICAL NEEDS 


631-287-2768 


(631) 648-7474 


1.8 


Fast, Friendly, Professional Service 
www.acechimneyexperts.com 


Pete Vella 


CSIA Certified Technician 


East End 


S 
Ss 
3 
Be 
A 


@ 


Replace / Repair 
Roofing | Siding | Windows | Doors | Decks 
Gutters | Kitchens | Baths | Finished Basements 


Serving Ne East End, por the fast £0 years 
CARLOS —- OWNER 


Cell: 631-741-1762 
icare9522@gmail.com LIC'D & INS'D 


. PAREDES CONSTRUCTION §'s 
Yi Frome Improvement ¢ Manlinance 


DECK 


pecialists 

Licensed in SH, EH and SI 
Tamer Pepemehmetogiu 
516° 380° 4488 


www.houseworksny.com/decks 


LWa terside 


CARPENTRY & PAINTING, INC. 


Licensed & Insured - Miguel Morales 


631.387.7967 - 631-324-8250 - East Hampton 


Call 631.629.8041 to place an ad 
and get your share of the market! 


Contractors Seasonis Here | 


ANNOYED BY ANTS? 


Male ‘SOUTHAMPTON 

ol 631 287 9020 

SOUTHOLD - EAST HAMPTON 
631 298 0500 631 324 9020 
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CLASSIFIEDS/REAL ESTATE FOR RENT AND SALE 


CEAN 
ELECTRIC™ ~ 


Your Full Service Electrical Contractor 


Residential e Commercial 
24/7 Emergency Service ¢ Landscaping Lighting 
Generators Provided — All Makes & Models Serviced 


www.oceanelectric.net 


Oo 75238 


Use code JC15: 


_. BUILDERS OF CUSTOM 
DRIVEWAY GATE SYSTEMS 
ARBORS * SCREENING TREES 

PERGOLAS « POOL « STONE 
PROFESSIONAL FENCE INSTALLATION 


’ DEER CONTROL SPECIALISTS 


631-EAST-END 
327-8363 


Custom Mabe ENTRY GATES 


* Automatic Gate Operators Installed, Replaced, Repaired 
* Telephone Entry Systems and Cameras 
® Deer Driveway Gates All Types of Fence Custom Made 
* Decks * Railing * Sunrooms * Awnings ® Deer Fence 
* Cedar Siding * Brick Payers & General Construction 
Family.Owned and Operated 40 Years 
Ph 631 878-6303 « Fx 631 878-7525 
Res. Comm. Lic. #47949h 
craftsmanfenceanddeck.net 


71794 


CARPET ONE 


* Carpet * Hardwood 


« Vinyl « Ceramic 
Installations 

Dustless Sanding & Refinishing 

¢ Commercial * Call for Fres 


1.888.9DUSTFREE 


Pani Tepone 


Residential Price Quote 


call 631.629.8041 


>= nme to advertise. 


GUTTERS U 


LE@F SOLUTION 
Co ypper & Aluminum 
rofessional Installations & Cle: 


i \ttention to Detail 
oe Un-matched Crattmanship 
ie 

| 


P 


USN Veteran 63 1 AP tes 8 .08 1 2 ) 
www. DOGINC. cor 


AJUTIERREZ 


Home impro yements inc 


* All Phases of Carpentry » Custom Homes 
* Kitchen & Bathrooms ° Renovations & Additions 
° Interior & Exterior Tim Work * Decks & Fences 
* Finished Basements ° Roofing & Siding * Interior & 
Exterior Painting » Doors & Windows ° Flooring 
* Power Washing ° House Watching ° House Cleaning 


* Wachaels™, 


HOME ir oe 


A Fair Price 
For Excellent Work 
All Jobs Big and Small 
All Exterior and Interior 
¢ Handyman Projects 
¢ Decks & Fence 


Lawn Mowing, 
Garden maintenance 
Spring and Fall Clean Ups, 


+ Painting « Windows Mulching Weeding 
+ Land Clearing « Misc. Sod & Seeding Installation 
¢ Bath & Kitchen Renovation Tice Bonieval 
Specializing in Project Mgt. H Tenn, 
References Available edge Trimming, _ 
Licensed & Insured Fences Driveways, Patios, 


Walkways, Cobblestone, 
Paths, Brickwork 
Retaining Walls 


MIKE 631-324-2028 
CELL 631-831-5761 


74231 


—HEATING/AIR =a SOS 
CONDITIONING Tree & Shrub Services 
: Licensed & Insured 
FREE ESTIMATES 
Hosting © Vartiletion « Air Comditicaing - On 00-424 


www.GreenFieldLandscapers.com 
info@greenfieldlandscapers.com 


631-594-9720 
Matz-Rightway.com 


Get a Free in-Home 
Estimate on a new 
air conditioner, furnace, 
boiler, or heat pump! 


HOME IMPROVEMENT 


ALL RENOVATIONS - ADDITIONS KITCHENS « BATHROOMS 
FINISHED BASEMENTS; CONSCIENTIOUS * RELIABLE 
HONEST « FULL PROPERTY MANAGEMENT SERVICES 


ALL WORK GUARANTEED - FREE ESTIMATES 
ns paca ne ps ltd =e 


kammererine.com — 
j Tom Kammerer 
_ kammererinc@mac.com _ 


: ~LANDSCAPE/GARDEN 


AM Island 
LANDSCAPING 


Complete Landscape Provider, Design, 
Lawn Maintenance, Planting Installation, EA 
Irrigation Installations, Repairs, & Maintenance, 
Clean-up, Fertilizing, Tree Trimming, Tree Removal, 
Flower Gardens, Indoor Flowers, Complete House Watching 
& Property Care Management 


631.987.2602 


References Available 
Call Jim or Mike 631-324-2028 ¢ 631-723-3212 


\__ 74230 


éTree & Landscape Care a 
Pruning & Planting 
éFertilizing & Spraying 
éMosquito / Tick Control | 
Organic Programs 


Mike Sperber 
ISA CERTIFIED ARBORIST 5 

631-204-1970 4 Horticulture Degree 

Ins. Serving The Hamptons For Over 40 Years 


Lic. & 


=| ( ye maintenance,inc 


631-765-3130 ® 631-283-8025 
www.billfoxgrounds.com 


RELIABLE QUALITY SERVICE 


Turf Expert * Member GCSAA * NYS DEC Certified Applicator 
25 + years of Experience * Call for Appointment © Licensed * Insured 


To Our Clients THANK YOU 


LIC #’s SH 002970-0 £H5254 NYS DEC Certified Applicator LIC #C 1811065 NYS DEC Business Reg # 11417 


71961 


= Solutions 


: Provider 
Landscape ¢ Irrigation * Masonry 

Gardening Ponds/Waterfalls ‘ 
Granic Tree & Lawn Care Services ® Junk Removal 
_ gees ° re wok: 
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MOLD INSPECTION 


CORONA VIRUS DISINFECTION A VAILABLE 


GC PAINTING &. 
POWERWASHING 


__ Over 20 Yrs Experience. 
3 Ris : INTERIOR/EXTERIOR 
MASONRY/STONE/TILE =f HOME IMPROVEMENTS 
oe Deck Maintenance & Repair 
p ee oa 
BE ANOR tiicesto ainting ining 
me. i. BESTPRICES. ei, 
“631.728.9090 


® Quality Service ° Mahogany 


Celebrating over " 
© Dependable & Reliable Roof Cleaning 25 years in business 3 
* Cedar * Treks 


* Vinyl Siding » Painted & Stained ©2 1-288-5111 


® Licensed & Insured Surfaces WWW.WASHME2.COM 


| [73993 


SERVING LONG ISLAND SINCE 1988 


56 055-5600 


Korb Concrete 
_ & Masonry corp 


Suffolk license#47335-H = FULLY INSURED 


VOSe CAMACHO 


om Interior, pra power wash, | | 


& re-modeler | 
& T: 631.790.2399 | 
roi aag //kaplan-painting.business.site/ : 


PAINTING @ ieee 
Interior/ Exterior 
Powerwashing 
Deck Maintenance 


Poy oa he 


* Tel: 631-87 : 13 : 516-818-3769 
> : ocige! 


P: 631 507 0296 


Korbconcrete@gmail.com {f (631) 353-1754 Cell DIN 0 GE P AI N TI N Ge 


Catering to the Hamptons for over 30 years 


MILAN'S MOTORS CORP. 


_—J_ TRANSPORTS.CONTRACS. MOVING 


¢ PROFESSIONAL +EXPERIENCE 
e LOCAL +LONG DISTANCE 

¢ RESIDENTIAL + COMMERCIAL 
¢ COMPETITIVE PRICING 


CHRISTOPHER T DINOME 


* WASTE REMOVAL 631.283.6727 x 
* NO JOB TOO SMALL www.dinomepaintinginc.com a 
* RENTAL AVAILABLE : 


FOX TREE SERVICE. 


Tick & Mosquito Control — 
Working with Nature 
Biological Insect & 
Disease Control 

¢ Inch Worms Programs Available 
¢ Caterpillars 
: Cypsy Moths eee THINK TREES | 

5 Years Platinum 1HINK FOX 
Certified Arborist Incorporated 1976, Serving the East 
Registered Consulting Arborist End for Over 40 years 
631.283.6700 ® foxtreeservice.com 


e FULLY LICENSED +INSURED © 


FOR FREE ESTIMATES - CONTACT PHONE 631 491- 1284 
MILANMOTORSCORP@GMAIL.COM 8 


Se P 
ORGANE ZATIONAL SERVIC We Are Ready To Mahl, ieee =e za 


sell, We Can Make those ugly stains dissapear! ~ 


oo 


EXPERIENCE 


Preteaviccal Organizers 


We can organize anything. 
Home | Office | Storage | Moving 
Complimentary Consultation 


info@neatexperience.com | 954.806.9751 
neatexperience.com 


, ‘Starting at A ‘Starting at 
$249 $349 5 a 6 
We Also Provide Interior and Exterior 


Painting Services 


Call or Text 631-835-6385 - Free Quote at fcpaintprowash.com 
fcpaintprowash@gqmail.com 


@:« @fepaintprowash 


Visit Us Online at DansPapers.com 


Established 1972 
For A Lasting Impression 


. Vinyl + Gunite H 
I \/ a Construction * Renovation 
Spas Supplies 


833 County Rd. 39, 


IK AZ Di N Segnapnien. NY 11968 
283.4884 | 


POOLS & SPAS - Weve haan. : 


Advertise your business in 
Dan’s Papers Service Directory 
and find out why . 
advertisers renew their ads 
year after year. 


631.629.8041 


‘, 
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Season Blain, ESTATE: FOR RENT AND SALE 


_ POOLS/HOT TUBS/SPAS 


G) ARDY 


Plumbing ¢ Heating ¢ A/C 


Sy OUTSTANDING 
) 24-HOUR SERVICE 


Serving the East End for 35 years 
i New Pools w Renovations w Service 
we Low-Chem/Energy Efficient Options 
ws APSP Certified Building Professional 
w BBB Accredited Member 


Spring & , 
Summers | 
Activities =: 


631.728.1929 springandsummeract.com 
163A W. Montauk Hwy., Hampton Bays 


‘ROOFING & SIDING 


CI J 
631-287-5042 
Cedar roof, Asphalt, Shake, Metal, Conper, Slate, 
= © www.63tline. COM : 


LICENSED AND INSURED ¢ ASK FOR OUR 10 YRS CRAFTSMANSHIP GUARANTEE 


73443 


Tick Trauma! 


= 


Ant Anxiety! 


a a off 
Mouse Mania! _ Over git 
Fs | 30 years Dependable 
a8 experience Quality 
Relax. Sa Service 
JW's Pool 
Service, LLC 


A Full Service Company 
# Poo! & Spa Openings/Closings 

© Weekly & Bi-weekly Service 
Automation, Chlorine, Salt Systems 


To Pest Paranoi: 
-" BOTANICAL PRODUCTS 
AVAILABLE 


MARTIArS << 
ROOFING AND SIDING 


WE DO i THAN JUST ROOFING & SIDING 
DECK BUILDING - FENCES 
RAILING - ADDITIONS 
REMODELING - CEDAR SPECIALISTS 
CUSTOM HOME CONSTRUCTION 


ALL WORK GUARANTEED 
FULLY LICENSED & INSURED 


CALL US FOR A.FREE ESTIMATE! 


73997 


zeae Serving the | | « pooiHeaters & Repairs 


www.MartinsRoofingHamptons.com 


Hamptons 
Reliably for 
Over 65 Years 


© Loop-Loc safety covers, fences 
® Coping, Tile & Marble Dusting 
@ Repairs & Renovations 


NiartinsRoof1943@Gmail.com 


Free Estimates 


@ Leak Detection Services 
Pool Liner Replacements 


631-726-4777 fn 
631-324-7474 | |\ic 631-874-0745 Ins. 


www.nardypest.com « jwpoolservice@aol.com 


NYS Certified Applicators 


73863 


PROPERTY MANAGEMENT 


Licensed 
insured 


ope LOwe 


EONSTRUCTION 


FREE ESTIMATES 
OVER 20 YRS. EXPERIENCE » COMPETITIVE PRICING 


631-259-2229 


_ ROOFING 


SUNR TSE 


Roofing - Chimney 
Gutters - Siding 
Decks - Skylights - abel: 


- Cleaned 
- Repaired 
- Installed 


Family Owned ane Seiad 
631-488-1088 - 631-657-5059 


SunriseRoofing@Outlook.com 
www.SunriseRoofingAndChimney.com 


24 HOUR 
SERVICE 


LICENSED 
INSURED 


= IMPR O VE i] 
www.ALLISLANDPRO.com 


CEDAR SHAKE °SKYLIGHTS 
¢ SHEETROCK 


ROOFING & 
SIDING REPAIRS 


TREE SERVICES 


ONE OCEAN 


PROPERTY MGMT - HANDYMAN « LANDSCAPING 


INFO@ONEOCEANPROPERTYMGMT.COM 
ONEOCEANPROPERTYMGMT.COM 
(631) 891-8285 


Pe HELP WITH ALL THOSE LENE 5 


Call one of our Many Landscape 
and tell them you saw their ad in 
Dan’s Papers. 


- GALL 631.629.8041 8 


rir mT. 


WWW.FASTHOMECONSTRUCTION.COM 


FOX TREE SERVICE 


Working with Nature 
Biological Insect & 

Disease Control 

Programs Available 


Plant Health Care 
Fine Pruning 
Fertilization 


Tick & Mosquito Control 
Removals & Stump Grinding — 
Storm saci Repairs 


fom 


™) THINK TREES 
=x . THINK FOX 


Incorporated 1976, Serving the East 
End for Over 40 years 


Certified Arborist * Registered Consulting Arborist 


631.283.6700 ° foxtreeservice.com 


6 Years Platinum 


73242 


our Blome 
- = 
7 


Planning on Improving Y 


am danshamptons.com 
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SERVING THE ? oe | 
HAMPTONS FOR ES Tree Service 
eet ne bd ine Pruning ¢ Trees & Bushe: S Call One of 
6 Landscape Design and Installation lanting & Transplanting : © Topping & Redu ti on 
4 Complete Grounds Maintenance Storm Damage ® Tree pare 3 . : The Many 
& Lawn Care & Plant Health Care a Cee Vendors in 


Better Water & Sky Views @ Fertilization — 
Tick & Mosquito © Biological Insect & Disease 
Con Ph ead a 


4 Organic Programs & Pruning Dan's Service 


Directory. 
And Tell Them 
You Saw Their 

Ad in Dan's 


Protect Num Beautify 


Guardian 


LICENSED & INSURED 


ce 'SA CERTIFIED ARBORIST 
/») HORTICULTURE DEGREE 


@ 7 " lys service Free Estinnte: 
~ 631-204-1970 3 ? Call or text Carlos at 631.741.1762 


> EDGAR'S TREE i 
& GARDEN SERVICE . Est 

: Serving the East End 

- Landscaping for Over 40 Years 


{ e  «[pee Serica | 000 
aameel e ‘ = 


- Garden Clearance FA thats Advertise your busine: % 
- Lawn Care nee 7 Se eee 
- Fully Bonded : » Dan's Papers Service Dires 
i 631-276-9893 Call for a free estimate ‘and find out why 
mem =. 631-452-1911 (631) 620-0001 ee 
(631) 353-1754 Ae | ae com SP MEY ESTIMATES BeCAuce en a a Oe advertisers renew thei a 
2 YOUR TIME 1S VALUABLE Window Cleaning f Ce 
wes ar airer year. — 
CALL TODAY pee 


631-283-2956 - Classe Deane 342 5 
WWW. CCWINDOWS. NET ‘Noon mn Monday 631 : 62 9. 80. 


ORDER A SUBSCRIPTION FOR YOURSELF OR A FRIEND AT: 
DANSPAPERS.COM/SUBSCRIPTION 


danspapers.com 
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EMPLOYMENT/CLASSIFIEDS 


AGENCY 


EST. 1972 


ATE MANAGERS * PERSO 


-PRIVATE CHEFS INTERNATIONAL 


NAL ASSISTANTS * BUTLERS 


SELECT HOUSEHOLD STAFFING 
FOR THE WORLD'S FINEST HOMES 
212.867.1910 — 


@ALMARTINO.AGENCY | WWW.ALMARTINO. AGENCY 
‘WORLDWIDE RECRUITMENT 


* HOUSEKEEPERS * & MORE 


facebook. ‘oogle 
eke Oxxxxe 


READER’S CHOICE 
BEST DOMESTIC AGENCY 


2014 + 2015 + 2018 


DOMESTIC 
STAFFING 


Hamptons « NYC « FL * BOSTON 
® Housekeepers ® Chauffeurs 


® Butlers ® Chefs 
IB Managers ® Couples 
. Nannies @@ Servers & More 


Prarimua #1 
9 Years in a Row! 
NYS Licensed, 
EMPLIYMENT AGENCY Bonded & Insured 
Call: 631-204-1100 or 212-810-9828 


y.HamptonsEmployment.com 
info@hamptonsemployment.com 
149 Hampton Road, Southampton 
590 Madison Avenue, New York 
433 Plaza Real, Boca Raton 
800 Boylston Street, Boston 
NYC DCA Lic. # 2079789-DCA 


FE, ® ap 


PROMINENT 
SOUTHAMP- 
TON FAMILY 
LOOKING FOR 
HOUSEKEEP- 
ERS 


for the summer season 
to take care of their 
two Southampton 
Estates. Experience 
helpful, six days a 
week, overtime after 
40 hours. Please 
email your resume 
to: Glaraque@ 
diamond-a.com, or 
call 631-872-3731. 


_driver's license and 


: for Rent ¢ Real Estate ’ sale 


cee DIRECTORIES: 

ey Your House a Home 
Services Entertainment 

Design e Home Services 


DELIVERY 


DRIVER (H) 
- Needed for busy ARD Y 
high end flower PLUMBER 
shop in Hamptons. Experienced 


in service and 
renovations. Excellent 
salary, benefits, 
401(k), vacation, paid 
holidays, medical, 
dental, commissions. 
Must have a valid 
NYS Driver license. 
$5000.00 sign-on 


Seasonal, 30 hours 
per week. Ability 
to communicate 
effectively in person 
and on phone. 
Must maintain 
a professional 
appearance and 


attitude when bonus, 
interacting with $2500.00 to start and 
customers and team $2500.00 after six 


months. Excellent 


members. Valid : : 
working environment. 


; Serving North and 
references required. South Fork. 
Submit inquiries to Call George 


shfbookkeeper.com. 


* Hamptons Leading Agency * 


Hampton 
Domestics 


Employment Agency 
Estate Staffing 


We have many 
‘Domestic & Corporate 
positions available. 


Estate Managers, Private Chefs, 
_ Executive Housekeepers, 
Butlers, Houseman, 
Household Managers, Drivers, 
Housekeepers / Cooks, 
Nannies, Corporate / Executive 
Personal Assistants, Caretakers 


212.838.5900 * 631.725.1527 
Please e-mail resume to: 
vincent@hamptondomestics.com 

NY | Hamptons | Palm Beach/Miami 
Greenwich | Beverly Hills | London 


72609 


Specializing in Private Chefs 


(631)553-3198 


call 631.629.8041 


to advertise. 


Offering the most 
experienced childcare 
professionals: 
Newborn Care Specialists 

Nannies 
In Home Educators 


Short Term Child Care 
(Sitters and Travel Nannies) 


Your Saving Grace 
is Just One Call Away 
833-446-0399 » withgracecarespecialists.com 
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pregrern don natn TUTOR LONG. -[& SERENA & LILY - 
cre Os songtctesosingreaicand =| AVATLABLEIN | STANDING Serena & Lily is seeking Design Shop 
LANDSCAPE Blue Magic team! You will work as a SOUTHAMP- COLLECTOR Advisors at our Hampton’s Design Shop 
professional in a unique industry where : . 

POSITIONS: reliable and responsible TON VILLAGE wishes to expand his : For more information, please visit: 
Established Southampton | communication with supervisor and collection of guns www. serenaandlily. com/careers/careers.html 
Landscape company looking customer are key. Work scope: pool Elementary School pull 2 
for: Landscape Laborers/ | and spa maintenance, installation and : swords. Cash paid. 

Maintenance crew, Heavy Prise pie aoa teacher available Free Appraisals. 
sag eMac ee water chemistry, leak detection, pool for sins tes Poe Instant decisions. 
Foreman. Will train for all | operatinalstandardsrequrea, | ‘toting. Certifiedin Strictly Confidential. ; 
positions. Full time and Part- en ee contact elementary education, 631-325-1819 or &%s te ir ea 5 & 
ae ave eal bests Eo ese 7 |. Special educations, 516-768-2246 
Class A Driver- year round. and literacy. Contact 
: ‘ VINYL RECORDS 
Hampton Rustic Landscapes. Erika. 347-840-1751 | 
Come join our team and work > WANTED y 
ey oe asiaat _ : for rates and Good condition, _ highest M eet D u d e . 
Se habla Espanol. Please call availability. prices paid, me Spek also 
631-537-9500 music memorabilia collections 
mene i eae DIAMONDS AND (Beatles, Elvis, Rolling 
:  OECIrFE . Stones, Pink Floyd, Metallica, 
OFFICE . RUST ANTIQUES ee “ hae oe, etc.) 631-704-8179 
— | & COLLECTIBLES | |) anon’ 
ENTRY LEVEL 
ADMINISTRA- INVITATION 
TIVE TO YOU 
WORK, F/T We invite you to try our 
Will Train. Benefits. program. 
$18- $20/ hr You can have a better 
depending on > f life-free of This handsome boy is a people cat. 
experience. anxiety, fear and He would love to be the king of your 
is) eee Just south off the LIE desperation. castle. He’s a mature cat at 11 years 
: a — ena oie old. Dudley was surrendered to a NYC 
GENERAL dep hom csit ee cide: shelter at no fault of hisown. 
scaeees si se ans oe We recently rescued him and now he’s 
ICK OF to se ae 
Bad sen ie Hand-made crafts and gifts. | | same problems you are. living the spoiled life at SASF. 
del toe & TAHA Via ook 4 Al-Anon can help! He’s ready to be spoiled in 
FFIC? oute 112, open 7 days : : 
HELP WANTED | PLU teceeerim | Please reach out! Se ala ek 
IN BEAUTIFUL — a et a ee) 
EASTPORT! agit lal 
Part-time & Full-Time al-anon-suffolk-ny.org 7 = oh 
Z ea hes ca We Buy Car S If you are looking for a sweet boy to spoil, 
Must be 25 years and visit Sasf.org or give us a call at 
older. 516-504-SOLD CALL 631-728-PETS(7387) 
We love mature HANDY ANDY 
people! (7653) for ALL your home repair 


Call 917-703-8547 reatneckcarbuyers.com | and project needs. Prompt, SAG HARBOR 
: : professional services. Credit 2296 Deerfield Rd., 


cards accepted. Licensed & Fri. & Sat 10am-4pm. 


WESTHAMP- 


Insured. Call 631-276-3331 High end interior TON BEACH, 
~ OPPORTUNITIES. i ae Se ee designer inventory. DUNE RD. 
—— wigiehen os Large assortment of Bay Mor, 1 BR 
APB= eurtas ee — decorative items & Condo. Sunsets on 
. FINANCING : : 
es pesgipeta LICENSED furniture. Designer the Bay! Private 
considered. Hedges Lane MASSAGE clothes/ shoes. Beach rights, 
Capital. Call TODAY: inutes to t : 
(631) 276-0771 _THERAPIST SOUTHAMP- pew h icorat 
AMERICAN : aeainaeae: owl pean TON VILLAGE ‘ees Hh 
PROTECTION FOR Sig | aa e S yee Saturday May 15th, washer/ dryer, 2 A/C 
BUREAU NOW se seme Po. | Sam-lpm. 40 Center units. MD-LD, or 
HIRING HONDAHT Medical. Thai. Reiki. Street. Sofas, tables, available monthly. 
Lidenséd: Banden Private Yoga Classes. | lamps, men's clothing, 516-317-1455 
Security Personnel 3810 lat Sil household goods. 


sandrakaren@aol.com 
needed for Hamptons pees Lawn Mower, wae ocaiee <e wow 
locations and events. " cut, garaged, ae ee ee as ae a 
Contact Joe at like new. $950. Visit : Us Online at | 


631-804-6170 631-379-5531 
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7 - SUFFOLK HOMES — LAND 
REICH SFACE SAG HARBOR | OVELY COUPLE LOOKING FARRELL 
( 2X0 eee a, : L : BUILDING COMPANY 
3 Large office for rent bath apt. in historic A YEAR- ROUND © pecs Looking to sell a property 
z (2338 sq. ft.) district. Walk to all, or vacant lot? 
Wareho located in 200 yr : 
property || _ old house recently ep ; Iva el mont 
(2240 sq. ft.) with - renovated, on-site | | : ; a cash deals including 
s itis st italic A parking, Jitney stop 1 | | ity you oe your hoe or apartment for busy closing incentives with 
; block away on Main || Summer weeks or weekends or even a month — pega 
4 Bic o8 cn fi.) St. Long season, July, | | we are willing | to fit in with your families lives. | ee Re, Properties from Southampton 
: bot wees Call - Ivan 631.530.66 TT : : to Montauk only. 
3 Large parking space. io i pai : VACATION 631.537.1068 
4 Good for Contractors, ; oe LIVING : 
: Attorneys, Accounting i each ALLYEAR LONG!| — LEGAL NOTICES — 
: Fien ETC Will ha of on — South Bay! as 
: > e amptons Style Contempora: 
: consider rent for all or MORLEY AGENCY is tos from Fire jail Fer NOTICE OF 
a partial office space. 38 HAMPTON ROAD Ta ee et ePORMATION 
: Year Round Rental SOUTHAMPTON, NY 11968 aa nih Con ie aw OF 
: County Road 39 631/283-8100 or ee ee Ideate and 
; pee Ne aus WWW.MORLEYAGENCY.COM || Winning Patchovue Village is| | Communicate LLC. 
4 for. = tae Fe os priced at just $475,000! Owner Art. Of Org. filed 
. | Call for details George || IN THE HEART - Southampton Village - ie les hens fae with the SSNY on 
‘ (631)-553-3198 OF EAST Carefree Pool & Tennis Condo! Cathedral Island, Inc. 631-395-4747 3/24/2021. Office: 
a HAMPTON living room, fireplace, 2 bedrooms, 2 baths, ' Suffolk County. SSNY 
a Completely Updated central air, garden patio. (Internet #843053) : Ni designated as agent of 
‘ 4BR, 3 bath Home, August-LD $18,500 J ercotty ies the LLC upon whom 
A OE OC Oa ja ase Cremer ses) opto) i eetaee INSTAGRAM the process against 
4 LD, or the entire Southampton Village - it may be served. 
: month of September. Comfortable One-Level Living! Quiet lane, SSNY shall mail 
| Century 21KR realty 3 bedrooms, 2 baths, sun room, central air, fas copy of the process 
HAMPTONS 631.702.5977 garage, deck, private yard, heated pool. to the LLC, 16 Robin 
"TURNKEY" (Internet #867167) . ee | Dr, Huntington, NY 
RESTAURANT AQUEBOGUE -August-LD $30,000 nA 11743. Purpose: Any 
“ge nibs: property Escape to the @DANSPAPERS lawful purpose. 
Water Mil Southampton | BUCOlic North Fork. 


Seasonal or Year- 
Round rental. Large, 


"Billionaire's Row" 
* -- Seasonal lease or equity 


HEARTOF =OCEANFRONT Pes : 
-- Sponsors / Brand Partners 2 BR, 1 bath 
Development Property |  ynctsirs apt stately  BRIDGEHAMP- | WH DUNE Our advertisers 
measures one acre in size Victorian. Separate TON VILLAGE ROAD 2BR APT 


-- Social Distancing / 


renew their 


Valet Parking entrance, convenient Studio, walk to 
-- Global Branding to everything, no _ all, bike to ocean. : : 
Phenomenon pets/ smoking. $15,000 MD-LD. 
Brokers Welcome.... Security, references. 631-384-3198 Se ri ce D | re cto ry 
east |__ 631-766-0040 F f 
eailty: = Me 
Sales@signaturespromo.com MONTAUK P| S yed if da ter yea . 
Or Tekt: 702-378-6338 HAMPTON Amazing renovated 
BAYS WATER- private 3 bed 3 bath Elevator! Top floor, 
“ORK FRONT w/chef's kitchen, 2BR, 1.5BA, AC, 
0 ae area pao am heated pool. Hilltop pool and resort- | ifi d 
SOUTH 5 sige owe bediaies location w/spectacular _ style amenities. 24/7 Ca | | Our { assitié De pt. 
JAMESPORT Huge Living Area. views. Near all. : Resident Manager 
Charming home, steps 2 balconies. Own August through Labor and lifeguards/ staff. a nd mM a ke 
to Bay, 2 BR, 2 bath, Private boat dock. Day $52,500. June Community with all 


outdoor shower. July 
Ist- LD, $16,500. 
631-903-3781 


Immediate. Entire 
house or 3 BR Apt. 
Call: 347-386-2051 


and July possible. No 
shares. 718 208-7029 


dverts 


ahs oe in Via ian 


the amenities and 

direct views of the 
Beach/ Ocean/ Bay. 
MD-LD $48,500. 


kenlevO2@gmail.com 


or call 917-912-7557 


Dans’ your storefront. 


631.629.8041 


Having Family & Friends Over? 
Call One of Dan’s Service Directories 


& Treat Yourself to Some Help 
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Celebrating Hamptons Celebrities: 


-Ttzhak 
Perlman 


ITZHAK PERLMAN 


BY DANNY FRANK 


fter pretty much hanging out at his East Hamp- 

ton abode for the better part of the past year, 
Itzhak Perlman is preparing for two live, in-person 
concert performanceson on May 22 and 23 with the 
Houston Symphony. 

“I’m brushing up on my Beethoven,” he muses for 
this engagement, where he is titled as the Houston 
Symphony’s Artistic Partner. Perlman, now 75, nor- 
mally gives about 40 performances a year, domestic 
and international. 

Playing the violin from when he was 3 years old, 
giving his first recital at age 10, and being enrolled 
in New York City’s Juilliard School at age 13, Perl- 
man has been very methodical “to make sure that 
the level of my performances is to my satisfaction,” 
he says. “I play on a strad (stradivarius). It is very 
helpful, offering me a lot of quality, a lot of joy—not 
for the sake of historical value—but to sound good. 
It makes it easier for me to do what I want to do.” 

Perlman has won 16 Grammy Awards, four Emmy 
Awards, the Presidential Medal of Freedom, a Na- 
tional Medal of Arts and Israel’s Genesis Prize. He’s 
also performed for many presidents and heads of 
state. 

COVID-19 has given Perlman and his wife Toby, 
who's also a classically trained violinist, the op- 
portunity to focus on the Perlman Music Program, 


established 26 years ago on Shelter Island. During 
May and June, Perlman is coaching and teaching. 
There are about 45 students ages 18—30 and 36 stu- 
dents ages 12-18. They study for about three weeks. 

The Perlman Music Program offers winter resi- 
dencies in Sarasota along with private concerts, 
reunions and works in progress. Serious alumni 
often go to programs, play concerts “and do creative 
projects in music, which are very exciting,” Perlman 
describes. 

Any advice to parents on whether or not their 
child might be a future Perlman? 

“It is always good education to have your child 
learn a musical instrument,” he says. “Learning an 
instrument is one thing, so the child becomes famil- 
iar with it. But does your child have the talent and 
the passion to do it? 

“It becomes a two-way street, a very interest- 
ing experience,” he continues. “Who do they want 
the child to play for? Themselves or for the child? 
Like studying math or history, nobody thinks about 
whether you should do it or not. This is part of edu- 
cation, and music is the same thing. The child has to 
want to do it. Nobody likes to practice, my parents 
pushed me to practice because I never liked to do 
it! It is drudgery, hard work. Can the child express 
something musically that moves you? Can the child 
watch a symphony orchestra and say, ‘I like this!’ 

“Music is part of the soul of society. You are more 


of a complete person if you can appreciate a beau- 
tiful performance of a symphony and recital, like 
viewing an incredible painting. It’s part of what so- 
ciety is all about,” he adds. “It is up to the parents to 
give the child the atmosphere at the home. Whether 
it is sports or music, you have to have talent. It’s al- 
ways nice to be exposed to the arts.” 

How did he find his way to the East End? 

“We've been in East Hampton more than 30 
years,” he says. “We started to come here because 
we have friends who live in the area. ‘You should 
come here; it’s a really great place. Why not look 
around to see if you'd like to get a house here?’ they 
said. ... We found something very nice and the rest 
is history. 

“As for other vacation spots, we don’t know any- 
body there,” he continues. “The nice thing is if you 
know somebody, your children have friends they 
know. ... A lot of it is a social reason; you can have 
social interaction with friends, besides privacy. It’s 
fun, relaxing and a nice change from New York City.” 

COVID-19 has motivated Perlman to even prac- 
tice his humor. He welcomes viewers to his new 
YouTube channel. Perlman’s home videos have been 
going viral with more than six million views across 
all of his social media channels (Twitter, Facebook 
and Instagram). A little story-telling, a little violin! 

Check out Perlman’s new YouTube channel at 
youtube.com/ItzhakPerlmanOfficial. 


LISA MARIE MAZZUCCO 


a 


STANLEY STEEMER. 


CDC GUIDELINES 


Current CDC Guidance recommends that a deep cleaning is the first 
step when it comes to disinfecting the home. 


As an industry leader for over 70 years, Stanley Steemere cleans, disinfects and restores the surfaces found in residential, 
commercial and institutional environments. With our industry-leading equipment and proprietary cleaning systems, we 
deliver an unparalleled level of deep cleaning. In addition to your cleaning, we can also disinfect your hard/non-porous 
surfaces, including high-touch surfaces. 


EPA SAFER CHOICE ANDEPA jj WHY CHOOSE US FOR YOUR 
REGISTERED DISINFECTANTS. | DEEP CLEANING? 


Our proprietary Cleaning 


Solutions are recognized by : Enforcing social distancing. 
SAFER the EPA Safer Choice Program 
LER! and leave no harmful residues Equipment is cleaned & disinfected after every job. 
CHOICE) behind. additionally, all of | _ 
| | EPA-Registered and meet the 


EPA's current criteria for use Extensive Safety Training. 


against SARS-CoV-2. 


epa.gov/saferchoice 


Trusted Leader for 70 years. 


<r ee ies, 


1-800-STEEMER. | stanleysteemer.com 
CARPET | TILE & GROUT | HARDWOOD | UPHOLSTERY | AIR DUCTS | STONE | DISINFECTION SERVICE 


4 


4 


‘In-House Property Car 
hat Treats You Like Fan 


Professional Real Estate Services 
e Full-Time Property Care Services 
Vendor Management 


Complete Rental Management 
BUY : SELL: RENT: INVEST 


Sponsored By: 


LONG ISLAND PRESS 


For The ae — Car Show and Fundraiser! 


As the pandemic begins to finally wind down, and the summer heats ups, Long Islanders are revving up for fun. 
That's why RISE Life Services has teamed up with the Metro New York Porsche Club of America, Dan’s Papers, 
The Long Island Press, and Pindar, Jason, and Duckwalk Vineyards to bring you “Horsepower for Humanity”, 
the most exciting, exotic and vintage sports car show to come to the East End in decades! Join us for a 
spectacular day of Live Music, Food Trucks, Wine Tastings and incredible cars galore! 


Get Tickets At: RiseLifeServices.org or Call: 631-727-6220 Ext.203 


$25 Car Show General $50 VIP Car 
Admission Only Show & Wine Tasting 


® 
General Admission Separate VIP 
Starts 10 AM Access 


An Aid To The Developmentally Disabled Company 


RiseLifeServices.org 
901 E. Main Street — Suite 508, Riverhead, NY 11901 


VENDORS 


we Ba 


ostrrtrun, HANNAFORD 


é, aine Lobster STUDIOS 
RATTITAEG SESreglio ‘ jenniferhannaford.com 


* Due to COVID compliance we will be monitoring attendance and having 3 entrance times: 10am-12pm, 12pm-2pm, 2pm-4pm. Ticket holders who enter will not be required leave before the next session 


TEO'S ELECTRI 


4 
For more than 40 years, Leo’s Electric has been serving the Hamptons and the East End. A family owned and 
operated business for three generations, Leo’s Electric provides small town, personalized customer service with the 
experience and quality workmanship of a large, national company. From small, residential jobs to large commercial 
projects, Leo’s dedicated and knowledgeable team - together with its large fleet of trucks and most advanced 
equipment - performs the highest quality electrical contracting work while delivering the best in customer service. 


Call Leo’s Electric for your free quote today! 


SOUTHAMPTON 
631-287-2200 


24 Hour Emergency Service (04) Ju 
Number: 516-315-8118 631-377-3330 


MEMBER IAEI ¢ MEMBER SCECA * MEMBERS OF SAG HARBOR & SOUTHAMPTON C OF C 
MEMBER NSFD * MEMBER K OF C MEMBER BPOE 


45 YEARS SERVING GENERATORS 
THE EAST END Supply, Install cc) ee iad 
visa | este and Service Thank you for voting us Best Electrician 


www .leoselectric.com § info@leoselectric.com 


cap 


‘Hamptons Realty 


associates 


WATER MILL Offered for the first time South of the Highway on Cobb Road West 
in Water Mill, a timeless Vermont (ca 1840) Post and Beam Hay Barn preserved 
and reassembled on site. This now Iconic Home captures the perfect balance and 
blending of past and present. 


The Barn is the focal point in this gracious home and, as the great room, it features 
the original structure with vaulted ceilings, soaring stone fireplace and formal 
dining area that seats 16. Integrated into the barn and flowing seamlessly are 
wings on either side which house living quarters, bedrooms, custom designed 
kitchen, as well as butler's pantry and library, two comfortable home offices, 
reading loft, gallery and artist studio. 


A three season 36' x 14' Porch with additional dining and sitting areas, overlooks 
the landscaped yard with salt water lap pool and fountains, 2 car garage and 
potting room. Every detail was deliberate and well thought out in this design. 
Minutes to ocean, shopping and restaurants. 


Exclusive | $6,900,000 | ML# 3300642 


Mary Stubelek, Lic. RE Salesperson | O: 631-283-7400 | C: 631-807-2194 
Email: mstubelek@hamptonsrealtyassoc.com (Bhs 


528 County Road 39 | Southampton, NY 11968 Agent Opportunities Available | info@hamptonsrealtyassoc.com 


www.hamptonsrealtyassoc.com | 631-283-7400 Dan's Paper | May 2020 


Get More 


with Whitmore... 


PROTECT YOUR ASSETS . 
AND PROTECT YOUR SUCCESS. 


Managing risk and getting insurance with the right broker is 
as important as selecting the right lawyer or accountant. 


‘A lot has changed since I began working here for my Grandfather, but one thing will never change, 
al least not here. Satisfying and surprising appreciative customers 1s the key, period. It 1s the most — 
unportant thing for us at our steakhouse. To accomplish that there are dozens and dozens of things 

to focus on and attend to. Fortunately, one thing I don’t have to worry about 1s the insurance for our 
business. 


Ive had my insurance with fim Metzger’s agency, Whitmore, for 10 years now. The folks there 


PrN MERE as we | 
know what I need and have gwen me a solid program with the best carners. From the front of the J immy Hays 
house to the back of the house I’m covered, and the kind of customer I lke - move than satisfied.” | STEAK HOUSE | 


Jimmy Hayes 


WHITMORE 


THE AGeycy 


The work we did to earn the Jimmy Hayes Steak House business was 
emblematic of what we do for every client. We are true brokers and insurance 
advisors. Our 30+ years of experience, industry relationships, and unbiased 
underwriter flexibility, affords you access to programs and policies with the 
insurance companies that are tailored and customized just for you. 


We promise to make insurance personal. 


Our promise to you is to deliver completely tailored and personalized insurance 
coverage at an unrivaled price. With our Restaurant Plus program, 
we provide... 


" ‘The Resources and Program that cater to the unique Restaurant Coverages 


needed to protect your assets and bottom-line James C. Metzger 
Founder, Chairman & CEO 


Proven experience to represent your interests in negotiations — in court, and ii tO ae 
’ The Whitmore Agency 


with carriers whitmoregroup.com 
= The Most Responsive, Comprehensive and Agressively priced offering in the 516.746.4141 


Marketplace today 


For a consultation and quote... GALL or EMAIL: 


Steven J. Parnes | Executive Vice President 
sjparnes@whitmorehospitality.com 


917:952.6264 


